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SECRETARY-J. L. FLANNERY, JR., CHICAGO, ILL. 








W. H. NICHOLLS é CO. 
Canned Goods 
Brokers 


33-35 River St.——"— CHICAGO 





J. L. FLANNERY, JR. | 


BROKER 
42 River st. - CHICAGO 





J. K. ARMSBY CO. 


Wholesale... 


| OMAHA, ST. PAUL 





Brokerage and Commission | 


Pacific Coast 
Products 
42 River St., CHICAGO | 


@ Francisco 
Fe = 
Angeles 





LUMAN R. WING é CO. | 


WHOLESALE COMMISSION MERCHANTS IN 


Salmon, Canned Goods, 
Raisins, Dried Fruits, Etc. 


2-4 Wabash Avenue, Chicago 





E. C. SHRINER & CO. 


Manufacturers’ Agents and Brokers in 


fanned Goods and bans 


BALTIMORE, MD, 





WM. M. McKOWN 


Broker in 


Canned Goods 


and DRIED FRUITS 
LOUISVILLE, KY. 





A. E. TIORPHY 


Manufacturers’ Agent 
Wholesale Brokerage and Commission 


Board of Trade Building 
NEW ORLEANS, LA. 





| No. 9 Arcade, 


EDWARD P. SILLS 
Packers’ Agent and Broker in 
Canned Goods... 


42 RIVER ST., CHICAGO 


Correspondence Solicited. 
Liberal Advances on Consignments. 


EMERSON @ HALL 
= CANNED GOODS 
MINNEAPOLIS DRIED FRUITS 


CANNERS ano PACKERS AGENTS 
CORRESPONDENCE SOLICITED 


Personally Cover all Jobbers in Nebraska and Minnesota. 


B.D. ANGELL 








Merchandise Brokers 





| T. J. O'BYRNE & CO. 


Brokerage Commission 
Canned Goods and Dried Fratts 


42 @IVER ST., CHICAGO 











Jacob 
CANNED GOODS 


BROKERS.. Write Us 
MEMPHIS, TENNESSEE 


AHRONS-SEIBERT CO., LTD. 


NEW ORLEANS 
CANNED GOODS BROKERS 
Selling Agents Southern Packers 
SHRIMP AND OYSTERS 
Sole Agents Green Heart Extract 
“TABASCO SAUCE” 
Correspondence Solicited. 


ESTABLISHED 1859 








HANNA & SMITH, 


BROKERS IN 


CANNED GOODS AND CANS 


BALTIMORE, MD. 


- FT. WAYNE, IND. | Wholesale Commission and 


J.Peres & Co. 


LOUIS M. PARK COMPANY 


Established 1896 


Canned Goods 
Dobe Brokers 


Note.—We cover all jobbing points tributary te 
these cities. No better equipped brokerage firm 
in the west. 


OFFICES 
Minneapolis 








WILLIAM DUGDALE 


CANNED GOODS COMMISSION 
AND CANNERS’ SUPPLIES 
301 Majestic Building 
INDIANAPOLIS, IND. 


HOOKE-FIELD CO. 


SAN FRANCISCO, CAL, 





Canned Goods Brokers 


| Hastern Corn and Peas a Specialty 





WALTER A. FROST & CO. 
Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicited 
34 WABASH AVE. 2 CHICAGO 





GETTYS & GILBERT, 
BP 2KERS AND 
COMMISSION MERCHANTS 


CANNED Goobps, DRIED FRUITS, 
SALMON, CALIFORNIA PRODUCTS 


806 Spruce ST., ST. LOUIS, MO. 





Griffith-Durney 
Company San Francisco 


Wholesale 
Canned Goods Brokers 








S. P. CALKINS 6 CO. 
MERCHANDISE BROKERS 


To Jobbers Only. 
1106-1109 Tennessee Trust Building 
MEMPHIS, TENN. 





DALLAS MERCANTILE C0. 
BROKERS AND MANUFACTURERS AGENTS 


OFFICES: 
Dallas Mercantile Co., Dallas, Texas. 
Inter-State Brokerage Co., Oklahoma City, O. T. 
Inter-State Brokerage Co., So. McAlester, I. T. 


We travel men. DALLAS, TEX. 
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TRUTH 


4 Pays better in the seed business then in most any other business on earth. 


€ You have read our claims for Bolgiano’s Tomato Seed and you know, if these claims 
are true it’s very much to your interest to buy Tomato Seed from Bolgiano of Baltimore. 


§ It is Possible you have purchased most of your requirements in Tomato Seed for this 
season and intend giving us a trial next year. 


* Why not send us your late orders, your ‘‘Fill-In” orders and orders for Growers who 
have applied late for Seed. 


{ Itsasplendid opportunity to see how Bolgiano’s Tomato Seeds will ‘‘Make Good” 
| how they will justify every claim made for them, here in The Packer. Send your order 

to-day and feel as secure as you would if you where buying a U. S. ‘Government Bond 
: instead of Tomato Seed. 


| Holgianc’s Seed Store 


Careful Seed Growers 


K. 


Established For a8 Years Baltimore, Aid. 





Press of J. Bolgiano & Son, Baltimore, Md. 
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Bolsiano’s 
‘‘ Greater Baltimore ’”’ 


Tomato. 














THE CANNER AND DRIED FRUIT PACKER. 





~ Came’ Goods brokers and Commission Houses 














THE J.M. PAVER COMPANY 
EXCLUSIVE CANNED GOODS BROKERS 
CHICAGO, 53 River Street a # a INDIANAPOLIS, Commercial Club Building 





BAKER & MORGAN |P. R. DELILE. & CO., 


Philadelphia, Pa. MANUFACTURERS AND PACKERS New Haven, Conn. 


Baltimore, Md. SALES AGENTS Springfield, Mass. 
| Boston, Mass. Portland, Me. 
Ca nn ed G 00 d S B ro Ke rs | Sarees. 8 & General Merchandise Brokers —-e 
ABERDEEN, MARYLAND | West New Brighton gaiaigo New York, City 
‘ : We cover all of the Jobbing Trade int he East. Accounts solicited 
OUR SPECIALTIES: C 0 R N A N D T 0 M A T 0 E s | in Connet Goods, Dried and Preserved Fruits. Equipped for introduc- 


tory retail work. 





F. KESSELL & COMPANY. 


BROKERAGE AND COMMISSION 
CANNED Goops, FRUI'T ss, FP ULFPsS 


Consignments received, and highest prices obtained. Correspondence invited from Canners with quetations on goods suitable for the United King- 
dom. Open for first-class Agencies. Bankers: London Joint Stock Bank, London, England. 


LONDON BRIDGE, LONDON, S. E., ENGLAND 





SPE CIA L OFFER . ee 


EXTRA-SELECTED SWEET CORN HAND-PICKED 
CUCUMBER, PUMPKIN AND SQUASH SEED : BUCKLINITE 
Coated Cans 


WRITE OR W/IRE FOR EXTRA SPECIAL SST ATS 


SWEET CORN CUCUMBER 


Early Frame 
Extra Early Varieties}, arly Short Green Pickling | 


Crosby’s (Original Strain) | Nichol’s Medium Green 
Used almost entirely by Maine packers Westerfield Chicago ee | 


Mammoth White Cory Boston Pickling 
E — Jersey Pickling 
Medium Early Varieties. Green Prolific Pickling 


Extra Early Green Prolific 
Marblehead Mammoth Early | snow’s ‘Pickling 


Hickox Improved |White Spine, Rawson’s 
Ferry’s New Early Evergreen White Spine, Vaughan’s 
White Spine, Peerless 
Late Varieties. White Spine, Improved 
White Spine, New Century 
a poe r 
ee tate New Ideal Pickling 








If you contemplate using our coated cans 
you should give us your order as early 


as possible to insure having them when 
needed, There is every indication that we 
will be taxed beyond our capacity. 

The coating of these cans is composed of a 





en WINTER SQUASH | vegetable gum entirely harmless. Process 
Stowell’s Evergreen Besten Meow | and article patented. 
Hard Shell Boston [arro | 
PUMPKIN Hubbard (selected) age 





Small Sweet or Sugar Chicago Warty Hubbard 


(! ; * Marblehead 
onnecticut Field |Gregory’s NewGolden Bronze 


33:3:3 3:3:3:3:3:339:3:33:3 3333333332 23:33 333333333322 333333333323 


National Canning € Mig.Co. 


—C. S. BUCKLIN, Manager 
stock to offer. 


Western Seed & Irrigation Company, |— °ston and Hudson Sts., BALTIMORE 


Wholesale Seed Groweis gf FREMONT, NEBR. WeeGE COECEELECECEECE CEC CER ECECCERCE CEE? 


We still have limited quantities of choice 


Tececececeececececececce SESCSCECEECEEEEE EEE EEEEEEEEEEEEECEC 
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COTTINGHAM 


SELLS 
CANNING MACHINERY OF ALL KINDS 


INCLUDING THE CELEBRATED 


Queen Anne Cooker 








SIMPLE — Light Running — Easy to Clean — None Better 
SEND FOR DESCRIPTION, TERMS, ETC. 





——IS HEADQUARTERS —— 


FOR SALE OR PURCHASE OF 


2nd Hand Machinery 


List with me material for sale 
or state your requirements 


CAN YOU USE ANY OF THE FOLLOWING? 


PRICES RIGHT 





tem No. 


1. 3 30x60 Baker Kettles 
2. 13 Horizontal Baker Kettles 
4%. 4 30x60 Open Kettles 


5. 2 Hand Power Air Pumps 


bo 


Air Tanks 


Cob Crushers 


~l 
bo 


8 1 Lang Wire Solder Outfit 
9 6 Morral Cutters 
10. 1 Cox Silker 


11. 3 Advance Corn Cookers 


12. 2 Hemingway Gun Cookers 

13. 1 Second Hand Double Conant 
Cooker 

14. 3 Kiser Hoists 





ADDRESS H. COTTINGHAM, BALTIMORE, MD. 












































The | 
Stickney 


Bean Filler 
and Syruper 


Double or Single Line, Capacity | 

1000 to 1500 per hour to the 

Line, according to size of bean, 
can or stud hoe. 


TESTIMONIALS: 


‘*We consider it one of the 
best pieces of machinery in 
our factory.’’ 

Evyria CAn’g Co., 
Elyria, Ohio 


, “The machine is a very 
=: satisfactory one, clean, neat, | 
and uniform in filling.’’ 
DICKINSON & Co., 
Eureka, IIl. 








Special filling machines for all purposes, handling light 
and heavy Syrups, Condensed [lilk, Baked Beans, Fats, | 
Oils, Mustard, etc. in round or square cans or glass jars. | 


New England Special Agent for | 


Sprague Canning Machinery Co,’s full line 


THE ‘CANNER AND DRIED FRUIT PACKER. 








For Sale! 


A Modern, Fire-Proof, High-Standard, Canning House, 
ideally located in Tomato Belt, will be sold at public sale at 
Cambridge, Md., Tuesday, April 17, 1906, if not sold sooner 
at private sale. 

This plant is located at Cambridge, Maryland. Tomatoes 
for canning purposes are grown in this locality on conTRACT. 
Sugar corn can be contracted for at $8.00 per ton. Peas and 
other vegetables can be secured in quantities desired. Peaches, 
pears, apples and other fruits are grown here. 

This plant was built three yearsago. The addition last year 
of a line of corn machinery and additions and improvements to 
the factory makes the total cost of the plant $25,000.00. 

The land consists of seven acres, on the Penn. R. R., half 
mile from Cambridge. It has private switch on property. 
There are seven frame dwellings on this property for labor 
employed in the factory, all rented. 

The warehouses and factory are brick, galvanized iron roof, 
concrete floors, and practically fire-proot. The ware-rooms 
contain storage capacity of 50,000 cases. There is an abundant 
supply of good water from 6-inch artesian well. All depart- 
ments are lighted by electric light plant belonging to factory. 
The plant may be started up and operated without the expend- 
iture of a dollar in repairs. 

This plant is equipped with the finest, most modern and 
up-to-date automatic machinery for canning tomatoes, corn, 
fruits and vegetables, and for the manufacture of tomato pulp. 
It is also supplied with a complete line of canning house tools 
and supplies. The capacity is about 2500 cases of canned 
goods per day, but its capacity may be indefinitely increased at 
small cost. 

This is an excellent opportunity for any one contemplating 
going in the canning business to secure a complete factory and 
a good location at a great reduction from actual cost. 

Address: JOHN R. PATTISON, 
Cambridge, Md. 








Henry R. Stickney, Portland, Maine 


PATENT PEELING and TRANSFER TABLE 


built in any length for 75 to 200 peelers, also Ele- 

vators and Conveyors for handling green corn, % 

husks, cobs, cans, crates, baskets, boxes, slops,etc. © 
LINK-BELT MACHINERY CO., CHICAGO, ILL. 











DON’T READ THIS _ 
unless you are a MANUFACTURER, MILL-MAN or BUSINESS MAN, 
in which case you would do well to carefully consider the following | 
facts. | The St. Louis & San Francisco R. R., better known as the 





my built, or added to its system, over 1900 (nineteen hundred) miles 
aie Failroad during the past five years and all traversing newly- 
fact “e sections of the Southwest. NOW is the time to locate your 

ctory or mill in this most prosperous section. It will repay you to | 
write To-pay for full particulars regarding inducements offered, abun- | 
dant raw materials, excellent markets, etc. Illustrated booklet 


popPortunities” sent free, M. SCHULTER, Industrial Commissioner, 
risco Building, 


St. Louis, Missouri. | 























Special Eastern Agent for 

The “Sprague” 
Line of Canning Machinery 
_ “Hawkins’’ Continuous 
Capper, ‘‘Jersey Queen’’ 
Filler, Model ‘‘M’’ Corn 


If it is Cutter, Corn Cookers, 


used ina d 

Canning Silkers and be 

Factory, Machines for 
I sell it. Canning Purposes 


608 Page Catalogue 
for the Asking 


Cans, Shooks, 
Solder, Crates, 


Don’t Worry, 
ask me, I'll get 
it for you 


Climax Flux, 


“Lockwood” 
Gas Machines, 


Tools, Etc., Etc. 


Correspondence Solicited 
My Motto: The Buyer Must be Satisfied. 
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.BARGAINS.. 





1 Crosby Lock Seam Body Maker, equipped for 
standard diameter Nos. 2 and 3 cans. 

1 Crosby Header for two-pound cans. 

1 Crosby Rotary Crimper for Nos. 2 and 3 cans. 

1 Crosby Rotary Crimper for No. 2 and gallon cans. 

2 McDonald Testers. 

1 Utica Industrial Co. Automatic Header for two- 
and three-pound cans. 

1 Utica Industrial Co. (new) Automatic Header 
for two- and three-pound cans. 

1 Conant Double Filler-Cooker. 

1 Burnham Double Filler-Cooker. 

1 Hawkins Capper, (new). 

1 Perfection Rotary Crane. 


_ 


Ames Vim Engine, cylinder 15 in. diameter by 
15 in. stroke. 


1 Huntley String Bean Grader. 

3 Stacks No. 10 Iron, 3 ft. diameter, 50 ft. long. 
3 Treadle Stamping Presses, 

1 Stevens Tomato Filler (foot power). 

1 Walker- Pratt & Co., 80 gallon Steam Coil 


Kettle. 
1 Lockwood No. 6 Carbureter. 
2 Springfield No. 3 Carbureters. 
1 Stevenson Single Can Tester with Air Pump. 
1 Stevenson Rotary Resin Grinder. 
2 Tons Can Caps for 1%-inch Opening. 
3 Merrell-Soule Rotary Silkers. 


ALL OF ABOVE ARE IN FIRST-CLASS ORDER 


Shipping Point Rome or Utica, N. Y. 


Prices on Application 








ADDRESS 


S. F. SHERMAN, UTICA, N. Y. 














CONVEYOR APPARATUS 


ey Conn || conve 


] my a2 
| ay 
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SCALE &WAGON DUMP 


Submit all your conveyor problems to us. 
pert to go over all details without charge. 
looking for. 


HUSKING SHEO 





HUSH PILE 


FLOOR LINE 


FACTORY 





(THE ABOVE ILLUSTRATION SHOWS THE NEW SYSTEM FOR UNLOADING AND DISTRIBUTING CORN AT HUSKING SHEDS) 
We make estimates to fit each particular case, sending ex- 
If you want the work done RIGHT, we are the people you are 


@, This department of our work is in charge of Mr. Otis B. Wescott, the well known 
Mechanical Engineer and Expert in Conveyor Apparatus. 








5 Sprague Canning Machinery Company, Chicago, Ilinois | 
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The Hammond Labeler 


FOR THE-——————— 
LARGEST CAPACITY 
GREATEST ECONOMY 
LEAST TROUBLE 


MOST PERFECT LABELING 


5 























If you saw the Hammond Labeler at the Convention we don’t need to say anything to you. 


If you did not see our Labeler let us send you some information concerning it. 





The Atlantic Machine Works 


WESTMINSTER, MARYLAND 
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The perry - 
Tipper 


Attaches to the Hawkins Capper. Hun 

dreds in successful operation on all 
classes of goods. Perfectly automatic and 
reliable. Same capacity as capper. Easily 
adjusted in every respect. Less solder, less 
leaks. Adapted for 2, 2% and 3 Ib. cans. 

















FULLY GUARANTEED 


S 


ORDER EARLY. 


We have to refuse late orders 
every year 


S, 


hie. seinen Chicago Solder Co. 
niaieeicnauiee postal _ 44- 56 N. Union St., CHICAGO, ILL. 
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‘Tt’s in the Canner 


It’s in the Cannery where you can give it a practical test that 








Wyandotte Canner’s 
Cleaner ana Cleanser 





shows why every canner has use for this new cleansing com- 
pound. 

If you, Mr. Reader, have any doubts about what it will do, 
and of the fact that it is the most inexpensive and effective 
cleaning compound to use, then send us an order for a barrel 
(280 Ibs.). 


None Genuine except with 
this Trade Mark 


You readily realize how much 
easier it is for us to prove the truth 
of our statements by having you 
give it a practical test than by all 
arguments we might write you. 

Order from one to five barrels, 
and after a thorough trial if it is not 
all we claim for it you may return 
the unused portion at our expense, 
In Every Barrel. and the trial will cost you nothing. 


The J.B. Ford Co. srs. Wyandotte, Mich. 








WYANDOTTE 
% ot. 
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Established 1875 A M.G. Madson, Pres. A Incorporated 1892 
A C.L. Kunz, V.-Pres. A C. Madson, Sec. and Treas, ¢ 











THE 
M. G. MADSON 
SEED CO. 







Seed Growers » Merchants } 
pe ap ie CORN 
°o rowing 
ho ellen TOMATO 
Trade dda PLANTS 3 
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Office and Warehouse: MANITOWOC, WIS. 
Seed Farm and Green House: MADSON STATION, W.C.R.R. | 
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Newest Time Device for Processing 
J Made by JOHN T. STAFF, JR., Terre Haute, Ind. 
No More Undercooking, No [lore Overcooking, 
No More Errors 
The Clock Will Tell You, and Keep You Right 


Simply turn 
the hand on 
the dial to the 
number ot 
minutes the 
process calls 
for, and a min- 
ute before that 
time is up the 
bell rings. 


Dials made 
with 120 min- 
utes, 


Have placed 
orders with 
several of the 
largest pack- 
THE LATEST TIME . 

DEVICE FOR / ers and would 

PROCESSING. / 

; p like to send 
them to every 
factory for 
trial, to be 
sent back if 


satisfactory. 





Oxtv a Limited Number will be put out this Season, so Order Early 


not entirely | 


: 


THE CHISHOLM-SCOTT Co. 


PEA HULLING MACHINERY 





i] 
Works: i Baltimore Headquarters 


at office of the 
SUSPENSION BRIDGE, | SINCLAIR-SCOTT CO., 
Niagara Falls, 


Wells and Patapsco Sts. 
N. Y¥. Rear of 1800 Light St. 





GENERAL BUSINESS 
CORRESPONDENCE 


ADDRESS US 


Cadiz, Ohio 




















Rope Transmission Belt Conveyors 


Appliances, for all purposes, 
Chain Belting, Barrel Elevators, 
Sprocket Wheels, Package Carriers, 


Friction Clutches, 
Shafting, Pulleys, Gearing. 


Spiral Conveyors, 
Elevator Buckets. 





Webster Manufacturing Company 


1075-1097 West 15th Street, CHICAGO 


THE CANNER AND DRIED FRUIT PACKER. 


Power Transmitting, Elevating and 
Conveying Machinery 








The INVINCIBLE 
String Bean Cutter 


FOR CUTTING 
String Beans, Pie Plant and other like material 





Designed on thoroughly practical lines. Has been opera- 
ted in modern plants and proven the best made. The 
machine cuts to size, removes small fragments and prepares 
a perfect product. Guaranteed in every respect. 


Write for prices. 


Invincible Grain Cleaning Co. 


Invincible’? Works, - - Silver Creek, N. Y. 


Manufacturers of 


The INVINCIBLE String Bean Grader 

















NEW BUCKLIN 
PEA FILLER AND BRINER 








ee 








—==MANUFACTURED BY 


THE SINCLAIR SCOTT COMPANY 


Manufacturers of Canning House Machinery 
BALTIMORE, MD. 


ii TINNOL 








Condensed 
Paste 
Powder 











CHEAPER THAN 
FLOUR PASTE 


Being dry it saves 
freight and can be 
shipped in mid- 
winter. One pound 
where 

















Fesewonnane i sernisesees 
mdi mT 


— 
TRADE MARK 


| will make in one minute two gallons of snow-white! paste, 
boiling water or steam can be had. It makes three times more 
PASTE than cold water Paste Powders. 

In Barrels of about 240 Ibs......--..-----6 cents per lb. 

In 50 and 100 lb. packages...-.----- ++. e i 








Prevents rust spots and does 
Keeps sweet in any weather 


For lacquered and plain white tin. 
not affect the most delicate colors. 
and does net warp or wrinkle the paper. The BEST paste for tin 
Has to be reduced with 50 per cent. of water. 
..-37 cents per gallon 








in the market. 
In Casks......sesses 





THE ARABOL M’ F’ G co. 
100 WILLIAM STREET, NEW YORK 
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| 
OUR STOCKS 5.40%: || 


Gardener and Canner 
OUR PRICES 2.3 3250"5502 
OUR LOCATIO 


Both east and west— 
giving lowest freight 
rates 


VAUGHAN’S 
SEED STORE 


Chicago New York 
SPOT PRICES!! 


PAY FOR WHAT YOU GET and GET WHAT 
YOU PAY FOR. We carry large stocks and 
can quote lowest spot prices on high quality 
stock at all times. 


Peas Beans Sweet Corn 


(A snap on Alaskas and Surprise) 


Cucumbers Onions Squash 





THE CANNER AND DRIED FRUIT PACKER. 














Calcium 


SPECIAL MAKE 
FOR 


Canners’ Use 


NO 
BLACK CANS 








WRITE 


James H. Rhodes & Company 


INCORPORATED 


CHICAGO 




















MOORES McFERREN 


BOXES 


are GOOD boxes 





Made of Cottonwood 
Lumber 


ANDSOME LABELS are not in keep- 
H ing with unsightly boxes. The Moore 
and McFerren boxes are sawed and 
planed boxes, clean and well made up, and 
superior in EVERY RESPECT to the cheap 
veneer boxes used by some manufacturers. 


We shall be pleased to call on or correspond with 
you in regard to your future business. 


Moore G McFerren 
HOOPESTON, ILL. 

















Heyden 4 
Sugar 
Crystals 


Not a Preservative, 
But a SWEETENER 


Purer, cleaner, more healtful, cheaper and 
better to use than cane sugar. 
WRITE FOR AUTHORITIES 


A. KLIPSTEIN & COMPANY, 


122 PEARL STREET, NEW YORK CITY 





BOSTON, 283-285 Congress Street, 
PHILADELPHIA, 50-52 N. Front Street, 
PROVIDENCE, 13 Mathewson Street, 
CHICAGO, 134-136 Kinzie Street, 
HAMILTON, CANADA, 24 Catherine Street N. 
MONTREAL, CANADA, 17 Lemoine Street. 


BRANCHES: 


























ROSES at $6.00 


per Dozen is at the rate of 


$500 per M. 


For much less price we can make you a thousand Labels which will have 
the same delicacy of Defign as the Rose. The same beautiful coloring and 
the same attractiveness. The Label will last longer and do you more good. 


The United States Printing Company. 


Brooklyn, N. Y. 
Factories at Montclair, N. J. 
Cincinnati, Ohio. 























|w FIRST | 


WE WERE . 
~-WE ARE =. 
WE WILL BE 


















To make colored labels, 
To make good labels, 
To make varnished labels, 
To make embossed labels, 
To use expensive colors, 
To Keep high salaried designers 
FIRST To employ sKilled help, 
To use the best paper, 
To make reasonable prices, 
To care for our trade, 
In all things pertaining to High 
Art Printing and the manu- 
\ facture of Labels. G2 @ @ 
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Address the office in the following list which is nearest to you. 


New York, Cincinnati, Brooklyn, 





Chicago, Philadelphia, Boston, St. Louis, 
Baltimore, Buffalo, Pittsburg, 
Hansas City, San Francisco, Detroit. Minneapolis, 


Ghe Vnited States Printing Co. 
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PINIONS will difter as to the superiority 

of different kinds of capping machines but 
the manufacturers of these machines all agree 
that the best flux obtainable is the cheapest 
to use. Experience will teach in a practical 
manner why 





tandard 
olderin 


lux, 


‘is worth the difference. 


@_ Next week, I'll tell you another reason why 
you should use my flux. 





Manuiactured by 


Marlou Chemical Gompany, Jersey City, N. J. 


JAMES M. WAIT & COMPANY, General Western Agents, Ceylon Building, CHICAGO, ILLINOIS 














Bucklin's CYCLONE Pulp Machine 


MANUFACTURED BY 


The Sinclair -Scott Company, Baltimore, ae 
UNDER THE BUCKLIN PATENTS 


This is the Best Machine in use for making Tomato Pulp for Ketchup 
and for Preparing Pumpkin for Canning. 


It will reduce any fruit or vegetable toa fine pulp, and .ll ex- 
tract the pulp from tomato skins, leaving the pulp eutirely 
free from skins and seeds. 


In preparing pumpkin, this machine does all the work of peeling 
and sifting, and without any waste. 

It is rapid, continuous in action, and self-cleaning. 

The machine is substantially built of hardwood and steel, and 
will last as good as new for many years. 

Kach machine is furnished with tight and loose pulleys, as shown 
in cut, and one extra inside sieve. 


CAPACITY—75 tons Tomatoes per day; 50 to 60 tons Pumpkins 
per day. 
FLOOR SPACE—4x6 feet. WEIGHT—700 Ibs. 


WESTERN AGENTS 


Sprague Canning Machinery Company, Chicago 

















12 





Extra Coated 
Cans 








qin spite of all the agitation of this 
subject last year, packers would be 


surprised to know how very few of them 





were used. 
@ Plate for these cans is special, and 


must be provided in advance. 





q Tin plate mills are crowded with for- 





ward deliveries. Therefore orders for 








Extra Coated Cans should be placed 
EARL ?. 

















NEW YORK————CHICAGO— 


AMERICAN CAN COMPANY 


——BALTIMORE————SAN FRANCISCO 
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Vou. XXII. No. 12 CHICAGO, THURSDAY, APRIL 5, 1906 WHOLE No. 584 
— tralian Congress requires that the ingredients “in any 





- mixture” be stated upon the label. The act doesn’t 
prohibit the sale of compounds, but aims at making 


——— 
H E ‘ AN N ER known to the consumer exactly what he is buying, af- 
ter which he may buy or not as he pleases. This is, 


























AND DRIED FRUIT PACKER of course, subject to the conditions of public health, as 
affected by injurious adulterations, 
with which is incorporated TRENCH’S CANNERS’ INDEX , . J epg 
Exports of leading American cured fruit lines dur- 
PUBLISHED EVERY THURSDAY BY ing the seven months ended January 31, 1906, were 
as follows: Apples, 21,392,377 pounds, worth $1,561,- 
THE CANNER PUBLISHING COMPANY, 150; apricots, 13,204,600 pounds, valued at $1,267,- 


619; peaches, 801,229 pounds, valued at $69,823; 


22 East Randolph Sireet, CHICAGO a 
a prunes, 22,068,615 pounds, valued at $1,253,237; 











JAMES J. MULLIGAN, EDITOR raisins, 2,987,073 pounds, valued at $205,603. Of 

— — — these items apples show a falling off as compared with 
SUBSCRIPTION RATES exports during the same seven months of the previous 

United States and Camada, ONE Ve@r... 62.606 cecece cece cece cece ceeee $3.00 year. Apricots show a good increase, while exports 
RD ts cha hisnnasandhiniintsrennstnndicniaebeokiats 5.0, Of both prunes and raisins, due to the smaller Cali- 


4 Remittances may be made by Post Office Order, Registered Letter fornia crop show a shrinkage. Exports of canned 
Check, Draft, Express Money Order, or Order on the house in Chicago fruits from the United States during the seven months 


ith which the subscriber is doing business. ‘ 
3 ending January 31, 1906, were valued at $2,046,021, 
ADVERTISING compared with exports in the same period of the previ- 


Advertising rates made known on application. Copyforandchanges ots year having a marketable value of $2,334,949, and 
in advertisements must be in this office on Monday preceding the date a valuation of $2,487,453 for the seven months ended 


of issue. 
January 31, 1904. 
CORRESPONDENCE * * * 


Correspondence upon all subjects of interest to the trade is solicited Phe general business situation appears distinctly en- 
a — a ——— are always interesting,and § couraging. Prevailing conditions are satisfactory and 
we wish each subscriber to assist in making The Ca rie i . j . mn : : e 
ekigthe newelest Semsadh in theteade. PERS ENE EE the outlook bright. aking, for instance, the reports 

In correspondence, writers will observe the following regulations: for the week by the commercial agencies, Dun’s week- 
communications must always be accompanied with the writer’s name , pe atué at * . . nie 7. —, os 
4s no attention is paid to anonymous letters. A designating mark will ly seater be states that In mare sections of the coun 
be used where publicity isnot desirable. We donot holdourselvesre tty spring trade is facilitated by satisfactory tempera- 
sponsible for views of correspondents, but all interested are cordially cis at ¢ “+r Noints co ‘ sto s retar istrib- 
Sibibeuncur eamamnntvect. ture, but at — points cold and — rms retard distrib 

Literary contributions are invited from all interested in the advance- ution of seasona ale merchandise, utdoor work is rap- 
ment of the canning industry. Payments will be made for all special idly increasing and preparations are being made for 
papers on practical, mechani 1 i - % 1-3 : 143 eae 

echanical or scientific subjects of value to theindus- 4 record breaking year in building and agriculture.” 


try which are accepted and published. “ A . . PY 
Bradstreet’s weekly business review says: “There are 
MUERED AT THE CHICAGO POST-OFFICE AS SECOND-CLASS MATTER reports that spring planting is interfered with west 

















and south, but later advices point to planting actively 
beginning in the southwest, and from the winter wheat 
belt uniformly favorable dispatches are received. Be- 
neath the surface happenings of the week are to be 
Ore., for the preservation of the salmon-packing in- discerned the steady advance of y se trade, the con- 
dustry on the Columbia river, a most worthy object. tinuance of the MDMERSS ACtIVRY Mt building, with col- 
** 8 ; lateral heavy dealings in all kinds of lumber and ma- 

The New York World recently published an article terial, and the underlying confidence in a heavy year’s 
under the caption, “Impure Foods That You May Be turnover in all lines.” Dun’s report on trade in the 
Rating Every Day.” Strange to say, the canned goods Chicago district says: “Weather conditions do not im- 
industry escaped criticism. It was alleged that sar- pede construction, but lack the seasonable quality nec- 
dines labeled as packed in pure olive oil are in reality essary to advance activity in the leading retail lines. 
put up in cotton seed oil, but beyond this the “expose” Wholesale dealings, however, remain of large aggre- 
was confined to such products as maple sugar, sausage, gate. Reports show a resumption of spring work on 
lard, pulverized coffee, chocolate, etc. the farms. Production of the principal industries is 
“* * sustained at the greatest aggregate known, and the 

work ahead in some departments runs into next year.” 


According to the very latest statements, the tomato 
“Syndicate” is still standing pat. 
zs. *« ® 
A “Packers’ Club” has been organized at Astoria, 


The new food bill recently introduced in the Aus- 
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CONTINENTAL CAN COMPANY 
DIREOTORS: 
T. G.CRANWELL, Pxezs:r. FACTORIES: 
A. W. NORTON, Vice-Paze't. CHICAGO 
SYRACUSE 


EF’. P. ASSMANN, Sgoyr & Treas. 
J. C. TALIAFERRO. 
B. H. LARKIN. 


©. A. SUY DAM, Sarzs Acurt 


A Word or Two About Caps 








TO THE CANNING TRADE: 


After you have selected your make of cans—and we assume that you 
have done this with due regard to the materials used, the workmanship employed, 
and the reliability and the responsibility of the can maker—there naturally arises 
the question of closing the can, whether you will buy the solder hemmed caps, 
or use the plain cap and buy solder. 


The solder hemmed cap is growing very rapidly in favor. Its use is 
becoming more and more general each year, both east and west. There are 
many reasons for this: its great convenience, being always on hand and ready 
to use, its uniformity in making a good sure closure, and the greater capacity 
for capping regardless of the method or the machinery used in capping, and 
further, taking year in and year out, its CHEAPNESS. Take this year for 
instance and the economy of using solder hemmed caps is very apparent. 


But whether you use the solder hemmed cap or the plain cap ( we furnish 
both), we want you to observe the perfect fit of our caps, the clean cut edge, 
the freedom from burrs—in fact the CONTINENTAL CAP is fast becoming as 
well known as the CONTINENTAL CAN, of which it forms a very important 
part. Of course, you have seen our cans and caps, but if you have not, just 
drop us a line and we will gladly send you some samples. 


Awaiting your commands, we remain, 


Very truly yours, 
CONTINENTAL CAN COMPANY, 


THOMAS G. CRANWELL, President. 


ae 
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Praise From Packers and Press. 





Canastota, N. Y., March 20, 

The Canner Publishing Co., Chicago, III. 

~ pow The convention number of THE CANNER re- 
ceived, and I think that it is the most complete report of our 
conventions that has ever been brought out. It is also a fine 
specimen of the printer’s art, and shows the advancement 
made in modern trade journalism. It will be found valuable 
to the canner for reference as the convention goes down in 
history. 

Thanking you for courtesies, at.d wishing you the success 
to which you are justly entitled, I remain, 

Very truly yours, 


1900. 


F, F. Hupsarp, 
Atlantic States Packers’ Association. 
Cleveland, March 31, 1906. 
The Canner Publishing Co., Chicago, IIL. 

Gentlemen:—We have examined with a great deal of in- 
terest your convention number, and it is a source of pleasure 
for us to know that we are on your subscription list, in order 
not to miss sch a thorough report of the proceedings of the 
Atlantic City convention. The way in which you have handled 
the subject is very creditable, both to Mr. Mulligan and Mr. 
Shaw. : 

We should like to have two additional copies of this num- 
ber. The work of the convention was complete and its result 
will, we are sure, be of advantage to the canning industry. 

‘THE HAserot CANNERIES Co. 


Vice President 


Cadiz, O., 
The Canner Pub. Co., Chicago, II. 
Gentlemen:—Your convention number received, and Mrs. 
Scott at last realizes from your cartoons that she has married 
a beautiful man. This she never knew before, and it is worth 
a year’s subscription of itself and has possibly saved me from 
the divorce court. 
You might as well get an electrotype signed by me for this 
and all future saying “Better than ever.” It seems I 
have to say it every year. But where will it end? You will 


March 29, 1906. 


issues 


have to do as my friends do about the wealth of the Chis- 
holm-Scott Co. Each year they add a million, till finally they 
have to drop back to about ten dollars and make a fresh start. 
Cordially, 
R. ©, Seer. 
Bloomington, Ill, March 20, 1906. 
The Canner Pub. Company, Chicago, Illinois. 
Gentlemen:—Your 1906 convention number is the greatest 
combination of business and good humor ever offered the can- 
ners. ‘The report of convention proceedings is accurate and 
complete. This convention number with those preceding it 
and Professor Duckwall’s Laboratory Articles should be a 
part of every canner’s private library. 
Please send us, with bill, four extra copies. We are, 
BLOOMINGTON CANNING COMPANY, 


Ira S. Whitmer, Sec’y. 
Easton, Md., March 30, 1906. 
The Canner Publishing Co., Chicago, III. 

Gentlemen:—The convention number this year does you 
great credit and is surely-the finest edition of this kind | 
have ever seen. 

Yours truly, 
CHAS. WRIGHTSON. 


Kansas City, Mo., 
The Canner Publishing Co., Chicago, III. 
Gentlemen:—You certainly have our congratulations for the 
beauty and completeness of your convention number for 1906. 
The promptness with which you have finished so complete a 
work is most valuable. We have learned from experience to 
value your report of the national conventions before that of 
even an eye witness, and have kept them for years back as 
an accurate and ready reference. Kansas City will be espe- 
cially proud of your 1907 number. 


March 30, 1906. 


Sincerely, 
GoopLett & BOLLes 


*. 


Professional Opinion. 


“Handsome Trade Paper Number.” 


(FROM THE OMAHA TRADE EXHIBIT.) 

The 1906 convention number of THE CANNER AND DRIED 
Frurr Packer is, as usual, an exceedingly handsome publica 
tion. The cover is a work of art, being embossed in half a 
dozen harmonious colors. The number contains a large num- 
“? of illustrations and a detailed report of the convention. 
Editorially the paper is pre all that could be desired and 
the mechanical work is almost above criticism. 

“CANNER’S 
(FROM THE CALIFORNIA FRUIT GROWER. ) 

The 1906 convention number of THE CANNER AND DRIED 
Fruit PACKER has arrived among our exchanges and is even 
better than usual. It contains over 160 pages of reading mat- 
ter and advertisements, embodying the complete proceedings 
of the convention of the canned goods interests held recently 
at Atlantic City, N. J. There are also cuts of many of the 
members of the various associations, together with a large 
number of amusing caricatures. The amount of business con- 
tained in the pea demonstrates the confidence in which it 
is justly held by the trade. THE CANNER AND Dried FRuit 
PACKER is to be congratulated upon the enterprise shown in 
getting out so excellent a number. 

“The CANNER’S 


(FROM THE NATIONAL PROVISIONER. ) 

As is customary at convention time, THE CANNER AND DRIED 
Fruir Packer, of Chicago, the _organ of the vegetable and 
fruit packing trade, has issued a handsome and ‘exceedingly 
artistic and complete special simahes containing the report 
of the 1906 convention. 


“The CANNER’S 
(FROM ELI GROCER, ST. 


S Convention Number ’ 


Annual Number.” 


5 Best Effort.” 
LOUIS. ) 


One of the handsomest trade publications which has ever 
come to Eli Grocer is the convention number of THE CANNER 
The convention of all 


AND Driep Fruit Packer, Chicago. 


the packers and canners of the country was held at Atlantic 
City, N. J., February 13-16, and the convention number of the 
Packer contains the entire proceedings. ‘(he number is to be 
praised especially for the excellence of its cuts and illustra 
tions, which are unusually clear. Two pictures familiar to St. 
Louisans are those of Frank L. Deming, just elected director 
of the Canned Goods Brokers’ Association, and of Harry C. 
Gilbert, of St. Louis, treasurer of the same association. 
~‘A Creditable Issue.” 
(FROM THE DETROIT TRADE.) 

The current issue of THE CANNER AND Driep Fruit PACKER 
containing a report of the annual conventions of the Western 
Packers’ Canned Goods Association, the United States Pack- 
ers’ —— ition, the National Canned Goods and Dried Fruits 
Packers’ Association and the Canning Machinery and Supply 
Associations, held in Atlantic City Feb. 13 to 16 inclusive, is 
one of the most complete and comprehensive issues ever got 
ten out by any trade paper. 

Calls Convention CANNER “Superb.”’ 
(FROM THE AMERICAN GROCER.) 

We congratulate. the Chicago CANNER AND Driep FRuIT 
PACKER for its superb convention number, containing a full 
account of the great 1906 assembly of the canning industry. As 
usual, the typographical work is of a high order. Messrs. 
Mulligan and Shaw have placed the trade under obligations 
for this historical issue. 


“Meat on Every Page-”’ 


(FROM THE INTERSTATE GROCER, ST. LOUIS.) 

The convention number of THE CANNER AND DRIED FRUIT 
Packer, of Chicago, is neat on every page between the most 
artistic covers of the publication. The advertisements, as well 
as the complete report of the doings of the convention, are 
instructive by showing the many new machines which are 
used in the canning industry of to-day. The editorial matter 
is most excellently gotten up and the illustrations are beyond 
criticism. 
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CANNED GOODS MARKET 


a 








There was published recently in a commercial journai hav- 
ing a large circulation among grocery jobbers the following 
statement in regard to canned corn: 

“Over twenty-three factories in lowa will not operate this 
coming season, because the packers do not see an outlet for 
their goods and cannot obtain the funds required to run the 
plants. 

This was exceedingly interesting news to THE CANNER, and 
we immediately commenced an investigation to ascertain just 
how much truth there was in the story. We addressed inqui- 
ries to every concern in lowa that pz icked corn last season, re- 
questing to know whether they intended to operate their fac- 
tories in 1906 and if their acreage would be materially reduced. 
We have received replies from between 60 and 65 per cent of 
those to whom inquiries were sent, and out of whole number 
not one packer states positively that his factory will not be 
operated. Those who did not reply number several less than 
twenty-three, so it is certain that the statement referred to 
was not founded on accurate information. Not only did no 
one report positively that his plant would remain closed dur- 
ing 1906, but only two expressed doubt on the subject, while 
all the others stated their intention to pack. 

There will be some reduction in Iowa’s acreage, but it will 
be less than it has been generally- expected the packers we 
make. Some of those reporting to us say their acreage will 
be “about the same as last year.’ It would be policy to op- 
erate conserv: atively, yet the letters received do not indicate 
a really material reduction in the area to be planted in corn. 
As regards other western states, it is untrue that the packers 
as a whole will turn from corn to tomatoes in the coming 
season. With very few exceptions, the regular corn canners 
will continue to operate on that article. 

Whatever the outcome may be, the spot tomato market to- 
day is in better shape than for several weeks past. The = 
mand for consumption has improved quite perceptibly and . 
regarded as the forerunner of an aw akening movement inci- 
dent to spring. From the viewpoint of “Syndicate” interests, 
the situation is more encouraging, both on account of the ex- 
pansion in distribution and the fact that more or less trouble- 
some outside offerings have been absorbed. THE CANNER is 
able to confirm the rumors, current toward the close of last 
week, that “Syndicate” connections have absorbed two outside 
blocks of goods that had been offered here and there by a 
number of brokers, giving the impression that outside goods 
were more plentiful than they were in fact. The reports 
which credited the “Syndicate” with having a hand in the ab- 
sorption of these tomatoes were correct, excepting as to the 
size of the blocks purchased. They were not so large as some 
had it, yet ample in size to very materially reduce outside spot 
stocks. 

Reports from Baltimore indicate that “outside” holdings of 
spot tomatoes have been considerably reduced during the last 
week or ten days. As one of these reports, coming from a 
prominent interest, says, “There has been some pretty heavy 
buying of tomatoes this "week and we are ina position to say 
that at least one of the largest outside holders of tomatoes, 
who has been offering No. 3 standards freely at $1.00 per 
dozen, has been entirely cleaned out. This makes a very much 
better market. The quantity of No. 3 standard tomatoes now 
in sight, at under $1.10 per dozen, 2 very light. There has 
been a very decided increase in the inquiries for tomatoes and 
some good general buying. We are getting inquiries from all 
sections of the country, and in some cases , from points which 
have not been buying tomatoes in Balti more for a long time. 
It is quite evident that the usual sources of supply are cleaned 
out, which seems to emphasize one thing, and that is, that the 
bulk of tomatoes which will be required between now and pack- 
ing season for the entire country, will have to come out of 
Baltimore.’ 

The following statement is made by a Baltimore firm whose 
sources of information are considered exceptional. “Some in- 
crease in the demané for spot 3-lb. tomatoes during the last 
two or three days caused rumors of buying by the syndicate 
to strengthen their position, and at this writing there is a 
feeling of expectancy amongst the outside holders who wil! 


be ready to follow any upward movement should it materialize 
Everyone here wiil be pleased to see some movement that 
would benefit the tomato market because of the help it would 
be to the entire list of seasonable 
usual spring demand opens up. 
large consumptive months here.” 


canned goods just as the 
April and May are always 


Tomatoes— 


The spot tomato market has strengthened. The feeling 
better generally, and there is good reason to believe that + 
of the big jobbers are more favorably inclined toward this 
article, as goods have been bought in Chicago this week at 
$1.15, delivered, whereas the same buyer was getting enough 
for his trade only a few days before at $1.124%. There was 
more than one sale at $1.15 reported. ‘The general demand 
for tomatoes is better : there is more trading in Chicago than 
there has been of late. Futures are inactive here, yet there ig 
some business doing. We heard of 2 sale this week, western 
tomatoes, at 75¢ per doz. at the factory, He per ag this seems 
exceptional, as most western canners hold at 2 > per doz. bet- 
ter. There isn’t an abundatice of future offerings Spot gal- 
lons are almost cleaned up. Only a few are obtainable. The 
price ranges from $3.50 to $3.60. The tone of reports on the 
spot tomato market at New York and Baltimore is firme 
Our latest advices quote spot full standard 3s at $1.05, Bal- 
timore. Baltimore quote future standard 2s at 55c, 3s at 75¢ 

gallons at $2.15; spot Baltimore gallons, $2.20(0 2.25. 

Corn— 

Some profess to note a shade better feeling on spot corn, 
though so far there has been no improvement in the price. 
The demand from the wholesale trade continues in about the 
same volume. From 45c@47'%c per doz. ge Chicago 
are the low prices quoted on western standard. Advices from 
New York note a hardening tendency of spot, and western 
packs were reported to be attracting slightly more attention, 
with the lowest grades not wz anted. We hear of sales at 
474c factory named on 1906 packing. The price comes from 
lowa and is the lowest figure we hear at the present time. 
Maine packers are firm on futures. A report notes 82%c, 
f. o. b. Portland, quoted on Maine fancy quality, though some 
of the smaller packers in that state are offering at a little 
lower. ° 





Peas— 

Peas are firm. Spot western stocks will be closely cleaned 
up by the commencement of the canning season. Already 
there are few packers who own assortments of spot goods. 
The situation on this article, as is well known, is very strong. 
Reports on the New York market note a steady, though not 
large, demand for spot peas, and a firm tone is reported. At 
Baltimore there appears to be a fair demand and, as stocks 
there are small, prices are firm. 


Pumpkins-- 


Pumpkin, 1905 packing, is still in the rut. 
est is being shown at present by local jobbers. No. 


Not much inter- 
3 is ob- 


tainable as low as 42%c per doz. at the factory, gallons at 
$1.55 delivered. 
Apples— 


The market continues 


Supplies of gallon apples are small. 
is better, making prices 


on a very firm basis. Demand too 
tend higher. New York reports sales of State packing gal- 
lons at $3.25, with as high as $3.00 per doz. asked. Gallon 
apples in Chicano are worth .—~ $3.25. Future gallons are 
quoted by some at $2.00, f. o. b. Michigan factory. Several 
sales of 1905 packing gallon apples are reported. At Balti- 
more gallons are sold out and 3s are quoted at 70@75¢c per doz 
Asparagus— 

Asparagus is very firm, spot supplies being extreme sly scarce. 
Packing has commenced in California. We have heard re- 
ports from there stating that receipts of green stock have 
been quite plentiful and of good quality. According to the 
latest estimate that has come to our atention, the California 
pack may show an increase of about 100,000 cases over 1905 
It is conceded, however, that this is a very liberal estimate, 
and unfavorable weather conditions would bring the increase 
well inside that figure. California canners are not complaining 
to any extent of rust as 
Fruits— 

California canned fruits remain firm under the influence of 
light stocks on the spot and on the coast. The local demand 


is very moderate at present. Other packs of peaches are . 

light supply on a firm market. Michigan packers are reportec 

entirely sold out, as in fact they have been for some time art 
wi 


Advices from Baltimore note a firm market on peaches, 
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Stocks of small fruits are also light 


‘ 
reduced. 


stocks muc¢ h 
in all market 
FRUIT CANNERS ASSOCIATION PRICES, F. 


CALIFORNIA 
O. B. COAST. 
Extras Extras Ex.St’n'd 
af Ib. ¥ Ib. 7 Ib. 

ApricotS .---+sceerereeeceees 2.15 1.40 1.10 
Apricots, peeled ...cesceceees 2.55 1.80 1.50 
Apricots, Oe Prete 2.55 1.80 1.50 
Cherries (R. Ann) ..ccccvces 4.00 3.00 2.50 
Cherries, White .....++eeeeees 4.00 3.00 2.50 
Cherries, black ......-2++e++ 3.00 2.49 2.00 
Grapes (W hite Muscat)...... 2.00 1.30 1.05 
NectarineS ..-+e+seeeeecesece cece er 1.25 
Peaches, yellow ..-...seeeeeee 2.40 1.70 1.40 
Peaches, L. C......+sseeeeee 2.50 1.85 1.60 
Peaches, L. C., sliced........ 2.50 1.85 1.60 
Peaches, W. Reese 2.50 1.85 1.60 
Peaches, W. H., sliced....... 2.50 1.85 1.60 
Pears, Bartlett .......-+.0.-- 3.00 2.25 2.00 
SE tiled. a. dd megeaele ooema ac 1.75 1.25 1.00 

24% lb. 24 1b 24 1b. 2% lb. 

St’n’ds. Secs. Water. Pie. 
Apricots .....sceccccescsees $1.00 $085 $080 $075 
Pietiherries 2. ccccccscccce 1.15 1.05 .95 95 
Cherries, R. Ann........... 2.25 hae satin 
Cherries, white ......cccee 2.25 2.00 1.90 1.90 
Cette, DIAC .cccccccssces 1.75 1.60 1.50 1.5m 
Grapes, W. Muscat.......... 95 85 80 ae 
chi bo kaa anes 1.15 1.05 whi cha 
Peaches, yellow ..........4. 1.25 1.15 1.05 85@95 
gS Sl arr rrr er 1.35 1.20 1.10 1.00 
Peaches, L. C., sliced....... 1.35 snes ies or 
ED WH. Ehicsccsccscsse 1.35 1.20 aa T 
Peaches, W. H., sliced...... 1.35 ilats iia 
eS err 1.65 1.20 1.20 QOGy> 
DN a3 1 o.86 0a: Seeee bees + go 80 .70 .70 

Gal. Gal. Gal. Gal. 

Ex. Std. Std. Water. Pie. 
Eee verre oe $3.25 $3.00 $215 $2.00 
PENTIES: oo sccsscnecss 3.50 3.25 3.00 2.75 
OE, PAIRS nic cass! coe ae ay isos 
CE, MOE: oi ssaassecies sane ana Shas 4.00 
Gmerries, DIACK ..cccccscce re jas fea ied 4.00 
Grapes, W. Muscat....... 3.25 3.00 2.15 2.00 
Peaches, yellow .......... 4.35 4.00 3.00 2.60@2.25 
SE A ae 5.00 4.25 3.25 2.75 
Peaches, a a 5.00 4.25 tocar <n 
Peaches, W. H.........-. 5.00 4.25 ae 2.60@2.25 
Peete, Bartlett ......0s008 6.00 5.25 4.00 2.60@2.25 


Sweet Potatoes — 


Canned sweet potatoes are dull, even at a season when it 
is practically impossible to obtain good quality raw sweets. 
We hear quotations on spot No. 3 at 62%4@65¢, f. o. b. Bal: 
timere, and 67'4@7oc, f. o. b. factory. 

Oysters— 


Select cove oysters are practically sold out. Hardly any 
are offered. Quotations f. o. b. Baltimore on others are as 
follows: I 5 oz. standards, 7oc; 2 10 oz. standards, $1.40; I 
5 oz. standards, tall cans, 72%c; 2 10 oz. standards, tall cans, 
$1.45; I 4 0z. cove, 65c; 2 8 oz. cove, $1.30; I light weights, 


40c; 2 light weights, 75c; I shrimp, pickled or dry, 88c; 1% 
shrimp, pickled or dry, $1.75. 
Salmon 


There continues to be a strong feeling on salmon, though 
no new developments since our last report are to be chron- 
icled. All experts agree that the 1906 pack will be less than 
last year’s output. In this connection Joseph _Durney of the 
Griffth-Durney Co., San Francisco, who is visiting the job- 
bing markets in this section of the country, said in an inter- 
view a few days since: “The Puget Sound packers this sea- 
son, under the most favorable conditions, cannot pack to ex- 
ceed 400,000 cases of sockeyes, as against 900,000 cases last 
year. The Columbia River packers will not be able to pack 
any more than last year, if as many, owing to the higher cost 
of raw stock, as the result of competition from the cold 
storage people. Packers are talking a basis on chinooks of 
$1.45 to $1.50 per dozen on talls. Puget Sound packers all 
expect $1.50, tall basis. What red Alz iska talls will open at is 
a question. It is the consensus of opinion that the market 
will probably be higher than the basis now prevailing. I have 
not made a price on future salmon. I do not think the time 
is opportune.” 





%| DRIED FRUIT MARKET | % 

















Spot raisins are dull, but owing to developments on the 
coast this line has attracted much attention. The Pacific 
Coast Seeded Raisin company succeeds the Mercantile Co. 
and has, according to report, about 2,500 tons of raisins, and 
the possibilities are for an advance in prices, with the expecta- 
tion that the goods will be distributed during the late spring 
and summer. The California Fruit Canners’ association, 
which has entered the raisin business on a large scale, is of- 
fering to buy on three-year contracts at 3%4c. Coast advices 
indicate that packers are generally unwilling to accept large 
orders for futures. 

Apricots 

The apricot market is firmer than last week, due to the sit- 
uation in California. A short crop is now assured. Spot 
stocks are small. 

Prunes 

Demand for prunes continues fair at firm prices. There is 
a good demand for consumptive purposes, and there has also 
been a fair carload movement from the coast. California sup- 
plies are light. 

Apples-— 

The tone of the market on prime quality evaporated apples 
holds firm, with buyers showing possibly more interest than 
a week or two ago. Choice and fancy evaporated are firmly 
held. New York reports note firm conditions prevailing. 





% | CANNERS’ SUPPLIES | % 


Cans— 

















There is nothing to report on packers’ cans excepting that 
orders for 3s are running larger while for 2s they are running 
smaller than last year. Prices are the same as previously 
noted in this column. 















FOR 





To Sauerkraut Cutters 


To Get the LONGEST CUT SAUERKRAUT, use the BEST 
MACHINE. My Cutter is made in MAGDEBURG, GERMANY. 
Most of the best Kraut Manufacturers in America use it. 


INFORMATION WRITE 


O. H. PFERSDORF 
21 Wabash Avenue : Chicago 
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é $9.50 ; 
2 I-16-inch opening, 
For delivery March 


American Can Company—No. 1, 1%-inch opening, 
No, 2, 13g-inch opening, $12.50; No. 2%, 
$16.00; gallon, 2% inch. opening, $40.00. 
to October, inclusive. 

Continental Can Company—No. 1s, $9.50; No. 2s, 
No. 2%s, $16.00; No. 3s, $16.50; gallons, $40.00. Solder 
hemmed caps, 13¢-inch opening, 85c per thousand; 14-inch, 
85c; 2 1-16-inch, $1.30; 2%-inch. $1.50; 2 7-16-inch, $1.70. For 
delivery March to October, inclusive. 

The Wheeling Can Company quotes—No. Is, $9.50; No. 2s, 
$12.50; No. 2™%s, $16.00; No. 3s, $16.50, for delivery March to 
October, inclusive. 

The above quotations are f. 

The Virginia Can Company quotes—No. 2s, 2 1-16 opening, 
$12.50 per thousand; No. 3s, 2-16 opening, $16.50, delivery 
March to October, inclusive. Usual differences for other size 
openings. Solder applied caps, 134, 85c per thousand; 2 1-16, 
$1.30; 2 7-16, $1.70, f. 0. b. factory, subject to change without 
notice. 


$12.50; 


o. b. maker’s factory. 





Pig Tin 

The scarcity of spot tin continues, and as a result, the high 
record of 1888 has been passed, with little prospect of reac 
tion in the near future, owing to light shipments for arrival 
during April. 

We quote market as follows for delivery f. o. b. New York: 


Spot. April. 
Ce ER oS inl eld, adbnseedtaaadeneanel $37.45 $37.30 
NE cicdvads <i Jdteawaressounbekanes 37.60 37.40 


Tin plate— 
No change 


changed as follows for delivery f. o. b. 


worthy of mention during the week. Prices un- 


mill: 





BESSEMER STEEL COKES. 

The At 2 j Seer errreer ere Prec te er errr rer + seaes 
14 by 20 (100-lb...... hin dearth Ramen ae We ae aK 3.50 
ee Se SS kaw wacdinzcccacciccas eens eeesveuteseus 3.45 
14 by 20 ( go-lb)........ fi atthe ssa Sie ce ae ae 

Usual differentials for odd : sizes, ‘ete. 

Canners’ Association in Raisin Business. 
Telegraphic advices from Fresno, Cal., late last 


week announced that the California Fruit Canners’ as- 
sociation had entered actively into the raisin business 
in competition with the several packers identified with 
the Pacific Coast Seeded Raisin Co. The advice stat- 
ed that the association has bid growers 3c in the 
sweatbox for 1906 crop raisins. This is 4c above the 
sweatbox basis offered by the commercial packers. 

It is announced also that the association is making 
extensive plans for a dried fruit campaign and will 
build additions to its plant. 





Cannery Equipment. 
Don’t wait until the commencement of the canning 
before trying to sell second-hand machinery. 
Tue CANNER now, before it’s too 


season 
Put a want ad.in 
late. 


New Can Company. 

The American-British-Canadian Can Co. has been 
incorporated in New Jersey to manufacture cans, metal 
boxes and can machinery. The capital stock of the 
concern is $100,000, and headquarters are at 152 Mar- 
ket street, Paterson, N. J. 

The incorporators of the British-American-( Janadian 
Can Co. are: Thomas F. O'Grady, William D. Bell, 
and James B. Newton, all of aterson, N. J. 





New York State Apples. 

Bulletin No. 274 of the New York Agricultural Ex. 
periment Station at Geneva is the Director's Report 
for 1905. This report covers a year of valuable work 
by the station and a glance over the topics discussed— 
“The Apples of New York,’ demonstration experi- 
ments, poultry feeding, tests of cultures of legume-in- 
oculating bacteria, potato spraying experiments, chem- 
ical studies of cheese, determination of the cause of 
mottled butter, fertilizer constituents used by _ bearing 
fruit trees, and spraying experiments with San Jose 
scale—will show any thinking man what a broad field 
the station covers and what an influence for good agri- 
cultural practice it has become. 

The bulletin will be sent free on application to the 
station and your name will be listed, on request, for 
future bulletins. 


Illuminated Biotters. 
CANNER has received from the United States 
Printing Co, a batch of illuminated blotters that are 
far above the ordinary in beauty. One of the series 
represents a plainsman lassoing a herd of steers, an- 
other a tug of war between two teams of athletes, and 
a third “The Best Label City.” The printing is really 
beautiful, characteristic of the work turned out by this 
widely known label manufacturing concern. 
The United States Printing Co. has factories at 
Cincinnati, O., and Brooklyn, N. Y., and sales offices 
in all the principal cities of the country. 


THE 





For Cannery seaibubieitente. 

The want columns of THe CANNER have helped 
many a good man to find a first-class position with a 
first-class concern. The reason is simple. It is this: 
THe CANNER is the paper that’s read by the big pack- 
ers, the ones who can afford, and who do, employ ex- 
pert assistants in the management and operation of 
their canneries. If you want the big packers to know 
you are open to engagement this season—and of course 
you do—use a CANNER want ad., that’s all. 














TIN PLATE TALK 








@.Do you realize that 


“Clean and Bright” Tin Plates save solder? 





Economical ? 














POPE TIN PLATE COMPANY, 


PITTSBURGH, PA. 


























THE CANNER AND DRIED FRUIT PACKER. 19 











Virginia Can Co. 


Buchanan, Virginia 











The prudent packer will not wait 

until the rush of the packing season 
before laying in at least a part of the cans 
he will need. 


We will make a contract especially favor- 
| able to the packer, calling for deliveries in 
April, May and June, with the privilege of 
as many more cans as may be needed, for 
delivery as ordered during the season. 


The Virginia Cans are unsurpassed in 
quality, and our facilities for prompt ship- 
ment and quick routing in carload lots to 
all the packing sections are unequalled. 

In writing for prices, state the size of can 
and the quantity probably needed. 





Virginia Can Co. 


Buchanan, Virginia 
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CORRESPONDENCE 














| ST. LOUIS. 





St. Louis, April 2, 1906. 
I.prroR CANNER :—We have had rather a dull market for the 
last few weeks, owing principally to the impassable condition 
of the country roads. However, the sun came out on Satur 
day and has been shining brightly for the last three days. 
With favorable weather conditions, we look for an active de 

mand for most everything in canned goods and dried fruit 
Che market for spot tomatoes is firm at $1.12.4%4@1.15 


There is nothing being offered by Western holders, but our 


market is following Baltimore. luture tomatoes are not in 
demand at present. What few are being sold are bringing 
77c, f. o. b. factory. 

Spot corn is completely neglected and offering freely at 45¢c, 
f. o. b. factory. More interest is being shown in gallon apples, 


and they are very firm at $3.15 for Michigans to $3.25 for New 
York State. No. 3 kraut is a little lower at 75 to 77%4c. No. 3 
pumpkin at 45c and No. 3 hominy at 47%c. 

California canned fruit is being held firmly on account of 
the unfavorable reports from the coast. Water apricots are 
offering at $1.15. Water Y. F. peaches $1.35, and water L. C 
peaches $1.45. 

There is a very fair movement in dried fruit of all descrip 
tions. Apricots are higher, bringing from 10%c for choice t 
12'4c for fancy. 

Dried peaches are selling well, the market for 
weeks has been a little easier owing to offerings fr 
country jobbers in the South, who are anxious to dispose of 


the last few 


myn tine 


their surplus stock before the advent of warm weather. These 
offerings are being made at from 9!'% to 9c for choice and 


extra choice 
Prunes are still being offered freely at 3! 
Stocks of Muscatel raisins are cleaning up rapidly; 
crown at 534c, 3-crown, O'4¢. 
Evaporated apples are firm at 9!éc 
demand 


coast. 


Cc bag basts 
loose 
with a good 


to oe, 


Gettys & GILBERT, 





SEATTLE, | 





Seattle, Wash., March 30, 1906. 
Supplies were shipped in great quantities 
for the Alaska salmon canneries, 


IeprToR ¢ 
during the 


\NNER: 
past week 


1 
ana 


from now on active preparations for the packing season in 
the North will proceed. Chinese laborers haye been sent 
north to start manutacturing the cans, most of which this 


year will be made by the packers themselves. A pack of ap 
proximately the same size as that of last year is being antici 
pated by the packers, although no predictions can be made 
with any amount of accuracy until the fish appear and _ the 
extent of the run is known. 

Puget Sound cannerymen have also sent crews of men to 
the fishing grounds to prepare the fishing gear and get th« 
piling for the fish traps in readiness. Many of the traps will 
fish for spring salmon to supply the demand from the cold 





storage and mild-curing plants. Spring salmon are 
expensive on the market to can. 

Cannerymen in Northern British Columbia, 
River and River’s Inlet, are confidently looki: 
a large pack during the coming season, and ar 
tensive preparations. A number of new canner are either 
now being built or will be started soon. ‘The pack on the 
I‘raser River is expected to be small, and consequently the 
bulk of the canned salmon will undoubtedly come from the 
northern canneries. Three new canneries will be built on the 
Skeene River and two more are prospected the Naas 
River. The four-year cycle comes one year later in the North 
than on the Fraser River and Puget Sound, and this js the 
big year for the northern canneries : 

Daniel Campbell, manager of the Chuckanut cam 
lingham, has been negotiating with A. E. Wo 
\pex Fish Co., of Anacortes, with the result that they haye 
decided to operate only one plant this vear, the at Ana- 
cortes, which will be operated jointly by the two companies 
be tl favorably 


Most toa 


the Skeene 
lorward to 
making ex- 


cry at Bel- 
ird of the 


one 


The Anacortes cannery is supposed to be the most 
located for the year of the small run. 
The Smiley-Sheldon Co., at Blaine, 
West Coast Packing Co. has leased the Chantrel] 
which will not be used this year.for packing salmon. 
Twenty-nine million ll be rele 


has dissolved and the 
I cannery, 

sockeye salmon fry wil 

from the Dominion hatchery at Harrison Lake. B. C.. 

week. These fish will be turned loose to get their 

in the ocean and will return four years 

River to replenish the fish supply. 

Forty Chinamen passed through Seattle last week en route 
for Blaine, Wash., where they will start work in the Alaska 
Packers’ Association’s cannery, manufacturing 1 for the 
salmon pack. 

Thirty fish traps, 


ased 
next 
growth 
to the Fraser 


involving an expenditure of $300,090, will 








be installed on the shores of Vancouver Island this year to 
supply salmon to the Vancouver Island and Fraser River 
canneries SOCKEYE 
| PORTLAND. 
Portland, Me., April 2, 1906. 
IEpirok CANNER:—Sunday was April t—“all fools’ dav’—a 


not thought of 
hoth spot and 
winter's drowsiness 
| there was 
ased at an 


day set apart this season for those who hay 
the conditions now prevailing in the market for 
future corn. It is time to throw off the 
and wake to the realization of the fact 
quite a pack of this article, the consumption iner 
unprecedented ratio. 





that wl 


Excellaiit standard corn was sold at 55¢ to 6o0e—corn fre 
from stuspicion—but to-day this is all, or nearly all, sold 
This is a fact. To be sure, there are several thousand cases 
to be had at 50c, or less, but what is it? It would be dear at 

i [ am writing of Maine corn, please not \s for 


any price 
come of the corn put up in othe’ states, it was so bad that it 
could not be This stuff is to be found from the At- 
lantic to the Pacific, a veritable “monument of folly.” 

That a very large percentage of last sea:sn’s pack has been 


worse. 














Charles S. Trench & Co. 


BROKERS IN 


PIG TIN anp 
TIN PLATE 


NEW YORK 











81 FULTON STREET 




















WE BUY TIN 
SCRAP 


THE VULCAN DETINNING CO. 





















t 


LAST WASTE 
ANY SIZE 08 
SHAPE AA 
TT 


WRITE TOUS 





157 Cedar St., NEW YORK, ano STREATOR, ILL. 











» public is now manifest. The temptingly low 
cceeded in reducing the surplus, so'that Maine 


consumed 
figures ma 


has only lerate amount left, an amount that during ordi- 
nary cond would be hardly enough to last until Sep- 
tember. | l| eliminate such goods as are in my opinion 
“outlaws” decent community and will quote good corn 
from 60 Yes, | mean it. Some has been sold to large 
buyers the t week at that, and I heard of some at 95¢c, 
“fancy” ( perhaps it should be called extra standard, is 
worth (Db selling yet) a seventy five-cent price. At 60c 
there possibly might be a little found. 

r money and takes your choice.” There is a 


“Vou pays ur 





wide range of asking and selling prices, but all depends on 
how bad t ler wants to sell, and how bad the buyer wants 
to buy. I think er before the next pack, Maine will be well 
cleaned up, if the packers do not hold off. 

As for { res, i want to issue one word of warning to the 
buvers: B re long it will be too late to make contracts 
with the farmers, and up to the present time the sales by con- 
tract are much below the average, especially in the East and 
xtreme W¢ Che price of futures is low, too low, in fact. 
When an 82!2c price was named many were naturally sur- 
prised, as w hey might be, at a figure so far below that of 


It was thought that Maine packers must have 


former years 

heen making exorbitant profits, but such was not the case. 
lhe cut at from a local feud, I think, in the first place, and 
was fanned by the knowledge that there was an enormous 


amount of mislabeling going on. Prices were quoted as low 
T | 


it | notice that those who hung to the highest figure 


as 7272, DU 

sold the goods. Genuine future fancy corn can be bought at 

from 75c, factory, up to 82'%4c, Portland, and it is time to buy. 
I think now that the $3.00 price on gallon apples has passed, 

never to return ¢Ais season. A three-dollar price at factory 

may be possible, but is uncertain. It will not make much dif- 


for it would ruin most of 
could not afford to cook 


ference, if we get a coal strike on, 
us, if we could afford the apple, we 


nto pies } 

It is manifest now that there is no surplus pack, here at 
least. in many lines of fruits and vegetables. Most of ths 
grocers are fairly well supplied with tomatoes, and the retail 








trade is light cmd consumers have now “lined up 
rainst the ombine,” hence it is difficult to make them buy 
gainst thei ] 

Phe conditio f the sardine market is peculiar, to say the 
east, for with a heavy stock on hand and buyers ready to 
purchase, most of the packers prefer, as long as they have 
got advances on their goods, to wait and see if the community 
vill not go down, bringing their banks with them, and beg 
for the “little fishes biled in ile.” Nit! 

It would now seem as if the long winter was over. I think 
from present indications that Maine can leok forward to a 
prosperous ir INDEX. 

BALTIMORE. 
Baltimore, Md., April 1900. 

Epiror CANNER The air is full of encomiums regarding 
our convention number. Incidentally, this issue ought cer 
tainly to increase ur subscription list. It goes without say 
ing that no packer in the United States can afford to be a 
non-subseriber to your paper. Further than that, if con 
sumers could also be induced to read your many able articles 
regarding canned goods, instead of the twaddle that is pub- 
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lished from time to time in some of the regular newspaper: 
and magazines, they would have their eyes opened regarding 
the excellence of canned goods in general, and many preju- 
dices that now exist in the minds of some people would be 
removed. 

There is not much change to report on the surface of the 
tomato situation, but there is a very strong undercurrent ex 
isting that indicates we are on the eve of further advance. 
lhe big holders still remain firm at $1.15, and express the 
greatest confidence that in a very short time the outside lots 
of tomatoes will all be disposed of, and that buyers will have 
to fall in line and pay the $1.15 price. It begins to look again 
now as though the combination is right in its prediction. Cer- 
tainly the cheap lots of tomatoes are now practically cleaned 
up, and it is becoming increasingly difficult to get many to- 
matoes below $1.05. The syndicate claims that a great deal 
more has been made out of these outside stocks of tomatoes 
than was really justifiable as to the sizes of the stocks, and 
that as a matter of fact, the buyers have simply been pulling 
on these stocks in a hand-to-mouth fashion, and that the end 
is now in sight. 

That a further advance seems now certain to take place in 
the near future is a foregone conclusion, but whether the coun 
try will require the total stock held by the so-called syndicate 
before new goods come in or not, is still another question. 
The syndicate interests say that it will; in fact, they claim 
that they have not enough tomatoes on hand to supply the 
country’s needs up to new packing season. They further 
claim that the amount of goods they hold has been exag- 
gerated, and that they have nothing like the stock in hand 
that they have been reported to hold. Rumors were current 
here during the week that syndicate interests were again buy- 
ing outside stocks at from $1.00 to $1.05, and if these reports 
are correct, it will only hasten the time of the next advance. 

Some little business in futures has been done during the 
week, but although negotiations are plentiful, they are not 
productive of as much business as they should be. Doubt- 
less if the spot market should advance, there will be increased 
activity in business on futures. Compromises are being made 
between the growers and packers as regards raw tomatoes, 
and a good many packers have been placing their contracts 
on the basis of $8.50 per ton. At this figure for the raw to 
standards looks like a low 


matoes, 75¢ per dozen for No. 3 
price for the jobber. 
There is little or no change to report in the corn situation. 


The demand still maintains its unprecedented high mark, and 
the record is surely going to be broken this year as to the con 
sumption. Jobbers are themselves surprised at the quantity 
of corn they are selling. An advance on this article is bound 
to take place in the near future, and I maintain that packers 
who can afford to hold their stock are acting very unwisely 
in dumping it at present figures, which, as everybody who 
knows anything about packing corn, must admit are below 
cost of production. 

Some future corn is selling, but nothing like the usual quan- 
titv. Many jobbers will doubtless prefer to buy good brands 
of spot corn and carry over into the new season, instead of 
placing orders for futures and not Being exactly certain what 
quality they will get, or what percentage of delivery. 

Peas continue to be in veey good demand, and the lots ob 
tainable are now getting very scattered. Standard Junes are 
cleaned up below 80c per dozen, but there are some few lots 


a excellent quality sifteds obtainable at 90 to 95c. Future 





satisfaction. 
exactly what the label represents. 











Factories at MANITOWOC, WISCONSIN 





he Albert Landreth Co. 


PACKERS OF 


LAKESIDE and EUREKA brands of PEAS 


Our LAKESIDE brand is a fancy hand-picked, and the best PEA on the market. 
EUREKA brand, while a trifle cheaper, is a fine Extra Standard Pea and never fails to give 
Both brands are put up exclusively by us, and are strictly guaranteed to be 


Our 












Standard Junes are being quoted at from 7o to 75c, regular, 
f. o. b. Baltimore, and some business is being done. 

The demand for apples, peaches and pears continues good. 
The reports as to the damage done to the California fruit 
crop by cold weather is having considerable effect on our local 
market for peaches and pears. These lines will be cleaned up 
before new packing. 

Small fruits have been in better demand during the week, 
and orders are being placed for shipment at opening of lake 
and rail navigation. These goods will doubtless become more 
active when lower rates of freight to the West are in effect. 

Our city packers are getting ready for the pineapple season. 
The handling of these goods is extremely interesting. The 
fruit, as is well known, is imported from the West Indies, and 
is brought to this market in swift sailing schooners. A reg- 
ular fleet of these vessels 1s now being chartered, and about 
to be dispatched to the islands for cargoes. Some of our 
largest packers have several vessels chartered to run ex- 
clusively to their houses. A cargo consists of from 50,000 to 
75.000 pines, according to the size of the schooner, and on the 
arrival of one or more boats at the packing house wharf, a bee 
hive of industry is at once opened up. The fruit is peeled, 
cored and sliced by the latest up-to-date machinery. It is 
then carefully handled and selected, and placed in cans in a 
syrup made from pure granulated sugar according to the 
brand required. Some of our packers have spent years in 
studying up the packing of this line of goods, and the fruit 
now being shipped out from Baltimore is second to none in 
the world. 

Prices on new goods are being named as follows: 

No. 2 extra fancy E. & C. sliced, $1.75 to $1.85; No. 2 extra 
fancy grated, $1.80; No. 2 extra select E. & C. sliced, $1.60 to 
$1.70; No. 2 extra select grated, ‘$1.65 to $1.70; No. 2 select 
Bahama E. & C. sliced, $1.45 to $1.55; No. 2 select Bahama 
grated, $1.45 to $1.55; No. 2 extra standard E. & C. sliced, 
$1.20 to $1.25; No. 2 extra standard grated, $1.20 to $1.25; No. 
2 standard E. & C. sliced, $1.00 to $1.10; No. 2 standard grated, 
$1.05 to $1.15; No. 2 seconds, 7oc to 80c; No. 3 pie grated, 
65c to 75c; gallon pie grated, $1.80 to $2.00; No. 1 extra 
grated, goc to $1.00; No. 1 extra sliced, 95c to $1.05; No. 1 
Cocktail, 95c to $1.00. 

The foregoing figures give an idea of the market on futures, 
but it is necessary to know the brands before buying. 


TARTAR. 





NEW YORK. | 





New York, March 31, 1906. 
Epiror CANNER:—Yesterday’s cable from Singapore reports 
a firmer market than that of the preceding week, with con- 
siderable activity, and a cable this morning from Singapore 
declines an offer for 3,500 cases which we made to our Singa- 
pore Office at a shade off the prices quoted a week ago. 


THE PAUL TAYLOR BROWN CO. 


New York, April 2, 1906. 

Epitor CANNER :—The canned goods market shows few fea- 
tures, but there is a fair trade in most varieties and the ten- 
dency is toward increased activity. General conditions are 
considered fairly favorable, and there is a feeling that the 
market will show improvement in the near future in a num- 
ber of leading sorts. For the present there is little to report 
that is out of the ordinary. 

Tomatoes continue only moderately active. There are 
various rumors floating regarding the market and the possi- 
bilities, but comparatively little is actually known about changes 
or possibilities. Sales are made at $1.02% to $1.05, f. o. b. 
factory, for full standard Maryland 3s outside goods. Job- 
bers would pay $1.00, f. o. b. factory, and buy freely, but 
holders are firm in their views and refuse to concede that 
much. Meantime the syndicate is holding firm at its formerly 
established prices. The interests controlling the syndicate are 
confident of improvement, and say they do not care how soon 
the market is cleared of all low-priced goods. It is a fact 
that the bulk of syndicate holdings are good property at pres- 
ent values. In futures there is substantially no change. Full 
standards are easy at 80c delivered. Gallons are strong at 
$3.25, f. o. b. factory. At 75c, f. 0. b. factory, fuli standard 3s 
are attracting some attention for future delivery, but sales 
are relatively small. Not many Maryland goods are being 
purchased. In New Jersey 3s the price is steady at 9oc, f. 0. b 
factory, but buyers are not taking many. Spot prices are: 


Maryland 2s, 82%c to 85c; Maryland standards 3s, $1.05 to 
$1.15; Maryland gallons, $3.35 to $3.50; New Jersey 3s, $1.10 
to $1.12%; New Jersey gallons, $3.50 to $3.75. 

Future Maine corn is offered at 80c to 82%c, f. o. b. Port- 
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land, for fancy, but lower prices are quoted by smaller pack 
ers. In fact, the price-cutting which has been indulged in hy 
a number of the smaller packers has caused more or less Pp 
moralization in the market, and buyers are ratier uncertain 
as to what they had better do, or whether they had better be, 
or not. No futures are quoted in western corn and spot 
stock is held rather weakly at quotations. It would be pos- 
sible to shade prices in most instances. Sonx buying of 
Maine style southern pack is reported at inside quotations de- 
livered. As a whole, the situation is not promising, and the 
condition of the market now does not warrant any important 
movement. Spot prices are: New York state, 57%c to 75¢: 
Southern Maine style, 52%c to 55c; western, 42'4c to sl. 
° : W720, 
Maine standard, 70c to 80c; Maine fancy, 85¢ to 97%c. 

Succotash is dull, with movement limited to actual neces. 
sities. The market has not been active for some weeks, and jt 
shows no improvement, nor indication of improvement at pres- 
ent. Spot prices are: State, 75c¢ to 80c; southern, 67%¢ to 
7Oc. 

Peas in jobbing demand and the tone of the market is steady 
but there is nothing which can be designated as a feature 
Spot prices are: Petit pois, $1.75 to $2.00; extra sifted early 
Junes, $1.30 to $1.50; sifted early Junes, $1.05 to $1.20; stand- 
ard early Junes, 80c to 85c; marrows, 75c to 8oc; seconds 
52%c to 65c. 

Asparagus is firm and supplies are extremely light. [j 
would be difficult to pick up a carload in this vicinity now. 
All holders are firm in their views and refuse to make con 
cessions. In fact, they almost refuse to sell at all. Spot 
prices are: Oyster Bay 3s, $3.75 to $3.80; tips 3s, $2.50 to $3.00: 
California standard 2%s, $2.75 to $3.00; small 2's, $2.50 t 
$2.60; extra standard, $3.25 to $4.00. ¥ 

A continued jobbing interest is reported in canned fruits, 
but the market is not as active as it would be if there were 
more stock procurable. In peaches and apricots the s‘tuation 
is firm and the tendency of prices is upward. A _ higher 
market is reported for apricots on the coast and this has 
created a firmer feeling here. The outlook for the growing 
crop is poor, which has a tendency to make the market stiffer, 
Pears are in small supply and firmer. Pineapple is tending 
upward. Spot prices on all these varieties are unchanged and 
need not be reprinted. 

Demand for salmon is steady and the views of holders 
both here and on the coast are firm. Red Alaska talls are 
quoted within range, but sellers are not urging buyers to 
take hold and the movement is light. 
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New York, April 2, 1906 

Epitor CANNER: London layer and Malaga loose raisins 
are firm, with clusters held a shade stiffer under a moderate 
demand. Valencia layers cannot be obtained under 6c. Cali- 
fornia seeded raisins are weak, and buying from first hands 
is remarkably dull. The coast situation is reported unchanged 
and until there is some modification of the difficulties exist- 
ing there the market here will not improve much. Spot 
prices are practically the same as they were last week and 
need not be repeated. 

Spot prunes are in good jobbing demand and the tone of 
the market is*a shade firmer on 50-60s and 60-7os. Sizes 
40-50s are in better supply and fairly steady. The demand 
throughout is jobbing jn character and moderately steady. 
Reports from the coast say that no feature is reported at 
the moment. No change in prices is reported and quotations 
are the same as last week. : 

Apricots are in fair jobbing demand, but movement 1s 
light. The tone is stronger and the tendency is upward. 
Spot prices are: Choice, 10%c to 10%c; extra choice, 10/2¢ 
to 1034c; fancy, I2c to I3¢. 

Peaches are firm, but movement 
market is virtually unchanged. Spot prices are: 
9%c to 10%c; extra choice, 10%c to 10'%c; fancy, IIc to 
114%4c; extra fancy, I2c to I3c. 

The market is steady to firm on prime state evaporated 
apples within the quoted range. Demand is within small 
jobbing limits, though most sales are reported at 9%c 10 
9%c. Ordinary prime is quiet. Chops and waste are dull. 
Raspberries are firm and scarce. Spot prices are: Fancy 
New York state, 11c; choice, 97%c to 10%c; prime, 9%c to 
9%c; low grades, 8%c to 9%c; waste, per hundredweight, 
$1.8714 to $2; chops, $2.50 to $2.67%4; sun dried, quarters, 
pound, 434c to 6c; raspberries, 28%2c to 29¢; huckleberries, 
11%c to 12c; cherries, 14¢ to 15%4c. HELLGATE. 
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PROMPTNESS 


IN MAKING DELIVERIES IS ONE THING FOR 
WHICH THE WHEELING CAN CO. IS FAMOUS 





Representatives of our competitors have repeatedly stated to the 
trade in the Central West that the Wheeling Can Company could not fulfil] 
their contracts and furnish their customers promptly with all the Cans they 
would require, and in reply to these 
statements we desire to say that we 
have furnished promptly all Cans 
ordered by our customers, and dur- 
ing the packing season all cans or- 
dered were shipped the same day the 
order reached us. We had a train 
load of the regular sizes of Cans on 
our siding for immediate shipment at 
all times. We not only supplied our 
own regular trade with Cans prompt- 
ly, but from our surplus shipped seve- 
ral million Cans to the customers of 
our competitors, who had been unable 
to secure the Cans required to take 
sare of their pack. 

For the season of 1906 we will have a largely increased capacity and 
greater storage facilities, and will be in a position to take care of and furnish 
promptly any contracts we may undertake, and we trust that the trade will 
communicate with us and inquire into our facilities for furnishing them good 
Cans and making prompt shipment before placing their contract. 


Our Word Backed Up: 


We offer the trade the following testimonial letter which we trust will 
convince them that we are able to furnish cans that are as nearly perfect as 
it is possible to make and that we are at all times in position to make prompt 
and quick shipments to points in Indiana, Illinois and the Central West: 


Eureka, Ill., Nov. 15, 1905. 


Wheeling Can Co., Wheeling, W. Va. 

Gentlemen :— Answering your favor of the 13th inst., we beg to state that our season’s business with you has 
been most satisfactory. We have bought something over two million 2 lb. and 5 ‘or 6 cars of 3 Ib. cans and we have 
not had the slightest complaint of any nature to make on any shipment. As a season’s supply of cans, they were the 
best that we ever used. 

Your shipments have been prompt whenever requested and your attention to all of our orders and requests has been 
all that we could possibly ask. 
Yours very truly, 


DICKINSON & CO. 


WILLIAM DU@DALE,SALES AGENT WHEELING CAN COMPANY, 


FOR INDIANA and KENTUCKY 


301 MAJESTIC BUILDING, INDIANAPOLIS, IND. OLIVER J. JOHNSON, President. 








































Prof. Duckwall’s reports on work done in the 

















This has been very busy month at the National 
Canners’ Laboratory. J he bacteriological work has 
covered the nvestigation of sour corn, swelled 
corn, tomatoes, iked beans, canned soups, pump 
kin, rhubarb, water, cetc., and has involved considerable 
technique. The chemical work has covered analyses of salt, 









calcium chloride, cayenne pepper, mustard, cinnamon, tumeric, 
analyses of various products for saccharin, for preservatives 
of all kinds, coloring matter, for glucose and starch, for 
discolorations of various kinds ) goods, analyses of water, 
vinegar. cider, malt and white wine, analyses of tin plate, tin 
and lead, analyses of solder and soldering solution, analy ses 
for the presence of lead and copper, analysis of honey for 





se and cane 
other things. 

The amount of work being received and cared for is an 
indication that the Laboratory is growing in usefulness and 
that the manufacturers generally the benefit to be derived 
from having all of their supplies tested for purity and stand- 
ard strength. 

fhe canning industry has making some wonderful 

trides within the last few We believe that great 
progress can be dated from the foundation of the Laboratory. 





the presence of gluce sugar, analysis of fertilizer, 


waste lime and 
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We believe that the Laboratory reports and the advice given 
in personal letters have done a vast amount of good. We 
wre sure that they have had a tendency to improve the care- 





less methods employed in years gone by. Canners who for 
merly never took a pride in the cleanliness of their factories 
nor the personal appearance of their employes are now giving 
careful attention to these matters, and I find that in many 
places packers take a pride in showing visitors through their 
plants to demonstr: ate how cleanly all their methods are, how 
neatly everything is done and how pleasing the personal ap- 
pearance of the employes is. In years gone by canners sent 
ut for solder, purchasing what they thought was perhaps 
half tin and half lead, and receiving oftentimes a percentage 












f tin very much less. They had no way of telling whether 
they were securing just what they purchased or not Che 
same is true of salt, of tin plate, of spices and various other 





materials used in the process of manufacture. Since the 
Laboratory has become a fixture, the most progressive canners 
re subscribers, and they not only subscribe towards its sup- 
port but they are learning to use it more and more. We have 
ubscribers among the canners who send us samples of vari- 
mce or twice a week for both chemical and _ bac- 
teriological tests. What a relief it must be to the canner to 
know that he a means of determining absolutely whether 
r not his corn, peas, tomatoes and other products are going 
keep without spoiling, and yet it is a fact that a discovery 
has been made of a method by means of which all spoilage 








is kinds 
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o insufficient sterilization may now be detected long 
before anything has gone wrong in the wareroom. 

We consider this discovery one of the greatest of our at- 

ainments and our letterheads now bear the inscription, “The 





Spoilage Problem Solved,” so that 
tage of the means offered them for preventing the 
losses which in past years have crippled many firms 
ime is coming. when every factory in the land will 
watm room where all goods will be given a thorough 
before shipments are made from the wareroom. What 
lvantage it is to make a test of this kind and know that 
vervthing is to be all r-ght when the goods out. 
By —_ cans open that have been subjected to the warm 
om test and then ex: imining bacteriologically in the labora- 
ry, a ekae can feel sure that if nothing is found wrong 
with the pe the corresponding lots in the wareroom may 
be shipped ot t without any worry or fear of spoilage in the 
future, This s progress. This is working with absolute 
trtainty. This does away with the guess work that has 
laracterized the methods of packers in the past. This sub- 
Jeet is interesting not only to the packers in this country, but 
0 in foreign countries. We have just received a letter from 
‘famous laboratory in Berlin, Germany, asking us for some 
efnite information the subject of preventing spoilage 


all packers may take ad 





serious 
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" ich might result from imperfect sterilization. ‘We also have 
Hen iries along the same line from Australia and from the 
awaiian Islands. Of all the discoveries made here at the 





Laboratory we rega 


gard this as probably the greatest. It means 
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absolute protection from spoilage on account of 
sterilization if the directions are followed carefully. 


imperfect 
So im- 
portant do we consider this matter that we have requested the 


larger machinery houses to enclose the directions in all of 
their correspondence to the packers. 

~ There is a growing interest in the nitrogen-fixing bacteria. 
The discovery that bacteria produce the little nodules on the 
roots of peas and that these bacteria draw nitrogen from the 


air and convert it into nitrates which furnish food for the 
growing vine, was made some years ago. The Department 
of Agriculture at Washington has been experimenting for 


several years with these cultures and has sent out a large 
number of packages containing absorbent cotton soaked with 
the germs, with accompanying directions for inoculating the 
seed peas and the soil. It has been demonstrated, however, 
that these cotton cultures do not give good results. In many 
cases the bacteria are either dead or are in such a dormant 
or inactive condition that they will not multiply, and the re- 
sults obtained have not been as favorable as might have been 
expected. This dees not reflect upon the scientific fact that 
these bacteria are valuable food gatherers for the plant. It is 
the method adopted for distributing them that has been re- 
sponsible for ‘the disappointing results. When pure cultures 
of active bacilli are employed, wonderful results have been 
obtained. We made a practical demonstration of this in a 
garden here in Aspinwall. We planted one part of the gar- 
den with seed peas not treated with the. bacteria, and the 
other part with seed peas which had been treated with a 
pure culture. The difference between the vines in the two 
patches was very great. The one which was treated had vines 
thick your little finger and produced fully twice as 
many peas, which were better in every way than those grown 
on the other vines. Pure cultures may be obtained from the 
Laboratory by all subscribers free of charge. We furnish 
one test tube containing a fresh culture for each acre of peas, 
and we also give full directions how to inoculate the seed. 
We have requested the various machinery men to notify the 
pea packers that free cultures can be obtained at the Labora- 
tory, and from the number of tubes which we have sent out 
and the orders now on hand there will be several thousand 
acres supplied from this Laboratory. Those who have not yet 
experimented with these wonderful little microbes ought to 
get into line. There is an opportunity for development here. 
Tin Plate—I want to keep this question always alive and 
fresh in the minds of the packers. Stipulate in your con- 
tracts with the can makers that you must have a plate run- 
ning from 2% to 3 pounds to the base box, and that wasters 
must not be employed unless the imperfectly coated spots 
can be cut away. Poor tin plate is responsible for many 
unsolved difficulties and is also responsible for some of the 
difficulties that have been solved, many of which have ap- 
peared in our monthly laboratory reports. The canners may 
have a better tin plate if they want it and are willing to pay 
the difference in the cost of the plate. I have been told that 


as as 


some of the tin plate shipped into this country has a certain 
percentage of lead. I believe that it was Dr. Wiley who 
made the statement to me. I have heard from other sources, 


however, that this is not true. I am inclined to believe that 
it is not at all unlikely. All subscribers are therefore invited 
to send samples of their cans to the Laboratory and if there 
is any lead present in the tin used for coating the plate we 
will find it and report the matter at once. 

A great many people have an idea that tin is a poisonous 
compound if it happens to get into the goods. Tin is not 
very soluble in acids. In fact, next to gold, silver and 
platinum, it is the very best metal that could be used to 
enclose fruits and vegetables. Very few fruits and vegetables 
contain sufficient acid to dissolve and great amount of tin, 
and these few should therefore not be canned unless the tin 
is enameled or a glass package is used. The danger from 
perforation is great, but a far greater danger is that some 
of the lead may be dissolved from the solder a is used 
in making the can. Tin is not an active poison. I do not 
believe that anyone was ever made sick from eating. canned 
containing tin in the proportions ordinarily found, 

all know that lead is a dangerous poison. It is 
that is, it is stored up in the system and pro- 
is called “lead poisoning” or “painters’ colic.” 
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Large quantities of lead are extremely poisonous, producing 
vomiting, diarrhea, cold perspiration, paralysis of the muscles, 
coma, and even death. Packers should always therefore be 
on guard against any package, product or process of manu- 
facture which might give rise to lead poisoning. 


CANNERS’ DIVISION. 
Analysis of Soldering Solution. 


A sample of soldering solution was sent to the Labora- 
tory and was found to contain only 21 per cent of zinc 
chloride. Otherwise it was a pure article, but the strength 
of the sample is far below the standard. The best standard 
solutions run about 35 to 45 per cent zinc chloride. The 
following is the method for analysis of soldering solution 
adopted in the National Canners’ Laboratory: 

The method outlined is applied to fused and granulated 
chlorides of zinc, tinning and soldering fluxes and all zinc 
chloride solutions of various gravities. 

Insoluble. 


Ten to 14 grams of sample (fused or granulated) are 
weighed from stoppered weighing bottle into 32-o0z. jar; 
about 400 cc. of water is added and stirred. The basic zinc 
chloride is allowed to settle over night, the solution is then 
filtered through a weighed paper, filtrate is run into gradu- 
ated liter flask, insoluble matter on the paper is washed re- 
peatedly with water until filtrate measures one liter. 

The filter paper containing the insoluble matter is dried 
for some hours and weighed. Increase in weight is calculated 
to insoluble matter. 

ZINC. 

The filtrate from insoluble matter is made up to mark 
and shaken, three aliquot portions of 50 cc. are taken and 
diluted with 200 cc. of hot water; boil, add anhydrous sodium 
carbonate cautiously and until in excess. Boil a few min- 
utes until precipitate is finely divided, granular and having 
a brownish tinge, let settle, filter through double paper, 
wash with hot water until free from chlorides, dry precipi- 
tates, separate from paper, burn paper in weighed covered 
porcelain crucibles, cool, add the separated precipitate, heat 
over Bunsen and finally blast strongly for one-half hour, 
cool, weigh ZnO. 

Calculate per cent Zn. 

CHLORINE. 

Aliquot portions of 25 cc. from the filtrate from insoluble 
matter are titrated with N/to silver nitrate, using potassium 
chromate indicator. 

Calculate per cent Cl. 

LEAD. 

20 grams of fused or granulated are dissolved in water 
(200 cc.), the insoluble matter which separates is dissolved 
with acetic acid and 5 cc. are added in excess, 20 cc. N/1I0 
dichromate solution is then added. Let stand for 5 or 6 
hours. Filter off the precipitated lead chromate on weighed 
Gooch crucibles, wash with dilute acetic, then with water, 
and finally with alcohol. Dry at 100 degrees and weigh 
PbCrOs,. 

Calculate per cent Pb. 

COPPER. 

Twenty or more grams are dissolved in water and acidified 
with hydrochloric acid, H:S is passed until saturated, filter, 
wash with hot water, dry, burn in porcelain crucibles, trans- 
fer to No. 1 beaker, dissolve in 15 cc. I-1 nitric acid, cool, 
make alkaline with ammonia. 

Determine the copper gravimetric or colorimetric by com- 
parison with standard copper nitrate solution, usually so 
small that colorimetric method is used. 

FE203 AL2Oz3. 

The filtrate from copper is oxidized with KCIO; and boiled 
to dissipate chlorine, a weak solution of sodic carbonate is 
added drop by drop and with constant stirring until a slight 
permanent precipitate remains. One drop of hydrochloric 
and two drops of glacial acetic are added together with 1 
gram sodium acetate and boiled about 5 minutes. The slight 
precipitate of iron and alumina is allowed to settle over night 
in a warm place, filter, wash repeatedly with hot water until 
clean, burn in platinum crucible and weigh. 

The calcined precipitate is fused with a little potassium 
acid sulphate, dissolve out fusion with hot water into an 
Erlenmeyer flask, add .5 gram zine (C. P.) and a little C. 
P. dilute sulphuric to give vigorous evolution of gas. When 
zine is dissolved, filter through cotton, wash and dilute to 
150 cc. and titrate with N/50 permanganate, run a blank on 
zine and reagents used. 


Deduct and calculate per cent FeOs. 
MANGANESE. 

To the filtrate from iron and alumina broniine js added 
and allowed to stand. When bromine is dissipated and mn 
ganese is precipitated and settled, it is filtered and washed 
repeatedly with hot water. 

Dry, burn, calcine in porcelain to Mn;O, with 

LIME. 

Twenty grams are weighed into No. 3 beaker, water is 
added until just dissolved, then sufficient ammonia js added 
until the precipitated zinc is just dissolved, dilute to a def. 
inite volume and pass H:S until saturated, let settle. Decant 
an aliquot portion representing about 5 grams, filter, evap- 
orate in platinum dish, when dry add concentrated sulphuric 
cover and dissipate ammonia salts cautiously, dissolve residue 
in a little hot hydrochloric and water, filter, add ammoniym 
oxalate to filtrate and make alkaline. Allow Precipitated 
lime to settle, filter, wash with dilute ammonia, calcine jn 
platinum to CaO 

Calculate per cent CaO. 

ALKALIS AS SULPHATES, !INCLUDING MAGNESIA. 
SODA AND POTASSIUM. 

rhe filtrate from lime is evaporated in a weighed platinum 
dish and evaporated to dryness. The ammonium oxalate jg 
expelled by heating, concentrated sulphuric (enough to just 
moisten) is added and ignition repeated, ammonium car- 
bonate is then added to decompose any bisulphates present, 
Ignite finally to full red of the Bunsen burner, cool and 
weigh. 

Calculate per cent alkalis as sulphates. 

AMMONIA. 

Five or 10 grams are weighed into a distilling flask, excess 
of commercial caustic soda solution is added and distilled 
into standard acid for one-half hour. Excess of acid is 
titrated with soda, using methyl orange. 

Calculate per cent NHs. 

Barium chloride or SOs is tested for qualitative and then 
determined quantitatively by heating a portion dissolved in 
water and precipitating with either barium chloride or sul- 
phuric acid as the case necessitates. 

The precipitated barium sulphate is filtered, washed, burned 
and weighed. 

Calculate either the per cent of BaCl or SOs, depending 
on which is present. 


1 
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Investigation of Swelled and Sour Corn. 

National Canners’ Laboratory, Aspinwall, Pa. 

Gentlemen:—We are expressing you a case of corn contain- 
ing both swells and sours. We find that a portion of our pack 
is affected and would like to have you examine same and give 
us directions for sorting out the bad cans, and also directions 
for preventing further loss. Enclosed please find $25.00 cover- 
ing our subscription for 1906. Kindly let us hear from you as 
promptly as possible. 


PLATE 184. 


showing ordinary 


. icrogrs Zacillus Frumenti, : 
Photomicrograph of icillus Frume » Seote  esembling 


flagella’ and also a bunch of ‘‘giant whips’ I 
a bunch of hair. This is an obligative anaerobic bacillus found 
in corn and was obtained from a swelled can of corn. Y or 
pressure of gas created by this organism is enormous, sufficien 
to burst the cans, Stained by our special methoe from a yo 
growth on 2 per cent glucose agar. Photographed — . 
mm. oil immersion objective, using acetylene radiant. ag 
nified 1,200 diameters. 
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twenty-four cans there were five swells and 
developed in the incubator at blood tem- 
burst in the incubator and the corn 
e yery malodorous. When examined under the micro- 
pl the corn in the swelled cans was seen to be full of 
setae which we have frequently isolated from swelled corn 
and which we have given the name Bacillus butyricus fru- 
menti. These bacteria are anaer« bic, that is, they are unable 
to grow in the presence of atmospheric oxygen because that 
gas is poisonous to them. The germ produces butyric acid, 
suiphuretted hydrogen, indol and phosphoretted hydrogen in 
large amounts. W hen grown on artificial media prepared in 
tht laboratory we find that it thrives poorly unless about 2 
cent of glucose or sugar is added. It seems to thrive 
jjly on this and the amount of gas liberated is so great 
’ agar in test tubes is split and little 


Out of the 
two sour. 7 ese 
perature. Tw 


Swe lls 


per 
reat , 
in quantity that the 


pockets of gas are formed in and around the agar. 


PLATE 185. 


Photograph of a “test tube culture of the anaerobic Bacillus 
Butyricus krumenti, on 2 per cent glucose agar. The force 
of gas was sufficient to split the agar in many places, forming 
pockets filled with glasses of various kinds, such as suJphuretted 
hydrogen, phosphoretted hydrogen, hydrc n, ete. The growth 
of this germ in media containing no sugar is not as free in gas 
formation. 


The bacillus has a large terminal spore at spore formation, 
which takes place rapidly at blood temperature, but very 
slowly at ordinary room temperature. This bacillus does not 
grow as well at temperatures below 60 degrees. In appearance 
it resembles the lockjaw bacillus. It is not found usually in 
the air, but its habitat is the soil. This and many other 
peculiarities give it a close relationship to tetanus. In the 
water of condensation on agar tubes large twisted bodies 
called “giant whips” are formed. These “giant whips” are 
not understood. They are supposed to be masses of flagella 
which have collected in bunches. I doubt this, however, be- 
cause as a rule flagella seem to dissolve away and disappear 
when the cells begin the formation of spores. 

_ This is one of the most resistant species of bacteria to 
heat. It seems to be able at times to live through a tem- 
perature of 250 degrees Fahr. for an hour. Of course I 
mean the spores. The spores are the seed forms which are 
on the husks and kernels of the corn as it comes to the 
factory. The spores will grow into bacilli if left long enough 
ata favorable temperature. They are not destroyed in the 
corn cookers and remain alive in the corn unitl they pass 
through the sterilizing process. These spores, which are 
at the center of the can, are the most difficult to destroy be- 
cause the heat penetrates slowly. It has been demonstrated 
that it takes about 50 to 55 minutes at 250 degrees Fahr. 
'0 reach the center of the No. 2 can of corn and then Io 
‘0 15 minutes more ought to destroy the spores. It would 
not be possible for them to live through such a temperature. 
he very fact that they are present in cans which were 





The Garden City Laboratory of Chicago is performing a 
service which will be appreciated by the fruit and vegetable 
canners. A soldering flux is offered which is prepared with- 
out the use of mineral acid. 

There is so much agitation at the present time in respect to 
“pure food,” and so much has been said and written lately 
about “food laws,” and especially about the Hepburn bill, that 
canners are on the alert when mention is made of any article 
which may become helpful to them in their industry. 

Dr. Wiley had something to say about soldering flux in 
the course of his remarks at the convention at Atlantic City 
in February. He said: “You cannot afford to be careless 
with the great American people. You, as the representative of 
your industry, are responsible for proper care in the matter 
* * * you Ought to use a flux in the making of cans, which, 
if it enters the can, has no harmful effect, because, if you use 
a harmful flux, even with great care, a portion of it may run 
through the seams and be found on the interior of the can, 
and that flux, being entirely soluble, at once goes into the 
contents of the can.” 

The same remarks apply, of course, with equal force to 
capping, and to the closing of vents as to the making of cans. 

It is well known that when atoms of flux and drops of solder 
get into the cans it is often because the tippers have tried 
to dot the caps when they are too hpt. A vacuum begins to 
form as the cap commences to cool, and if tipped when too 
hot, the solder remains too long in liquid form, and the vacuum 
will draw some of it in through the vent hole, and, of course, 
some of the flux will be drawn in with it. 

The canners, therefore, cannot afford, as Dr. Wiley very 
properly said, to be “careless with the great American people.” 
If, then, a flux can be had, into the composition of which there 
enters no mineral acid, it would seem to be their duty to exer- 
cise that “proper care in the matter” and use it. 

The non-acid water flux for hand-capping sold by the Gar- 
den City Laboratory, under the Anchor Brand trade-mark, is 
so harmless that it can be even taken into the mouth without 
causing any uncomfortable sensation. It is, therefore, almost 
needless to say that it does not irritate the mucous membrane 
of the operatives at the capping bench, and yet for efficiency 
it cannot be excelled. 

The Hawkins capping machine has almost entirely taken the 
place of hand-capping in larger canneries, and here it is im- 
portant to note that the Garden City Laboratory makes, under 
the Anchor. Brand trade-mark, a non-acid water flux which 
is a concentrated solution, and is especially adapted for use 
on the Hawkins. 

When this flux is reduced in strength by adding the proper 
quantity of water, it is perfectly safe to assert that there is 
no other soldering flux so efficient, and none so entirely satis- 
factory to users of the Hawkins automatic capper. It is a 
perfectly soluble mixture. There is no crystallization, no sedi- 
ment, no waste. It does not blacken the cans, but it leaves 
a clean, smooth, well-soaked cap. 

It may be of interest to canners to know that while the 
chemists of the Garden City Laboratory were seeking to com- 
pound a flux which could be recommended as the most eco- 
nomical, the most efficient, and at the same time the cleanest 
and most perfectly harmless, they made many experiments 
with oil as a base, and finally compounded a mixture known 
as Anchor Brand Non-Acid Oil Flux. It is absolutely clean 
in its work, leaving no trace of oil upon the can if properly 
applied. It is sold for almost half the price of lard oil or oi 
and rosin, and yet a gallon of it will flux nearly double the 
number of cans. 

It is very rapid in its work, and for closing vents there is no 
flux equal to it. It is so perfectly mixed and so smooth and 
good to look at, that it might be mistaken for the most deli- 
cate salad dressing. Although in the composition oil and 
water are mixed together, its component parts do not be- 
come separated by standing; it will keep indefinitely. Its 
specific gravity is about the same as water. It makes no dis- 
agreeable smell like oil and rosin. There is no smoke from 
it and it is noncombustible. It would certainly meet with 
Dr. Wiley’s approval in that it has “no harmful effect.” It 
contains no mineral acids, nor anything that is in any way 
injurious. In fact, all the fluxes made by the Garden City 
Laboratory are non-acid. None is compounded for sale that 
contains any free mineral acid. All comply with one of the 
important requirements suggested by Dr. Wiley, in that “if 
they enter the can they have no harmful effect.” 

An announcement of the Garden City Laboratory appears 
on page 39 of this issue. 
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: » spoiled way, and it is only the good cans that we 
will be st aye. Some of those cans which are good now may 
ome oho 1 when the temperature increases unless they 
spoil ~~ d , After sterilizing them 70 minutes in 
“we tes ius are taken to the wareroom and laid 
boiling a flo where after three or four hours a great 
out on . th +m will be seen to draw in on both ends. These 
many e ate « od cans, but in order to be sure that no 
are all pr axed | with them they are run through warm 
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cutting and testing. : 
You will probably find a large number of cans on the floor 
of the wareroom which have drawn in on one end, while 
the other end remains puffed. Sometimes the tin is soft, and 
this is particularly true on the cap end. Push this end in 
with the hand and then run these cans through a warm bath 
at 165 degrees Fahr. in just the same manner as _ before. 
Any cans which puff out again may be picked out as sours. 
All cans in the wareroom which are swelled at both ends 
are likely to be sours. It is good policy to cut a few of these, 
and if any good cans are discovered the ends can be pushed 
in and the cans run through the warm bath the same as in 
the two previous cases, and those which do not puff out are 
good. i > 

This method of separating sour cans from good cans has 
heen tried with success. We find, however, that different 
packs of corn require different treatment in the 165-degree 
water bath. Some packs of corn have to be heated a little 
longer than others. This is a matter which can be fixed by 
experiment. 

As regards the claim that where previously saccharin had 
heen used instead of sugar, no such trouble as this had been 
experienced, we have found, after investigating a large num- 
ber of cases, that sugar is favorable to the multiplication 
of bacteria which are associated with corn. If sugar is not 
added, the bacteria, “although they may not have been de- 
stroved in the sterilizing process, may remain dormant, par- 
ticularly when saccharin is used instead of sugar. Saccharin 
is rarely used in sufficient quantities to be considered as an 
antiseptic, yet we know that it has feeble antiseptic properties, 
while the reverse is true of cane sugar. Saccharin, while it 
adds sweetness to the corn, does not add any fermentable 
material to it as does cane sugar. Now, it has been demon- 
strated by chemical analysis that the best grades of sugar 
corn contain about 6 per cent of sugar. This, however, is 
not sufficient for the development of certain species of bac- 
teria, which require a larger per cent of sugar for their 
rapid multiplication ; consequently, when cane sugar is added it 
furnishes the best possible medium for their growth. As 
we have stated, in the case of swells the anaerobic spore- 
hearing bacteria are usually responsible, and when cultivating 
this species on artificial media in the laboratory we always 
have to add a certain amount of sugar; otherwise we get a 
very poor growth or possibly no growth at all. The same 
is ttue when we attempt to grow the species which produce 
sourness, but only in the anaerobic state. We find that they 
grow quite well without sugar if they have plenty of free 
oxygen supplied to them from the air. If this is cut off, 
however, and they are forced to grow in an anaerobic state, 
corresponding to the conditions in canned goods, they will 
not multiply rapidly unless sugar is added to the medium. 
The oxygen in the sugar is utilized by the germs in their 
multiplication. A very small amount of gas is formed, but 
this is insignificant in comparison with the chemical action 
on the sugar itself, where it is converted into acids intensely 
soir and disagreeable in taste. The chemical change is not 
malodorous in character like that produced by the anaerobes. 
We find, then, that sugar when added to corn and peas is 
an element of danger that saccharin is not. We find that 
saccharin is slightly antiseptic in its properties, but owing to 
the fact that it is not a food, that it is regarded by many 
authorities as injurious, and by many other authorities as 
a fraud, it has been declared illegal as an ingredient of food 
products. Packers who have used saccharin in years gone 
by must now be more careful of their sterilizing process. 
Germs which were not destroyed but remained dormant in 
the presence of saccharin must now be destroyed if cane 
sigar is to be added, and irom our experience we find that 
450 degrees for 65 minutes is sufficient if the circulation and 
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the temperature are maintained uniformly. A warm room 
should be built in every factory and cans from every retort 
should be placed in this warm room, where they will remain 
at blood temperature for several days. Cans from the warm 
room should be cut ard examined, and if anything is found 
wrong or suspicious, samples should be sent to the Laboratory 
for microscopic examination. By keeping each day’s work 
separate in the warm room the possibility of any large 
amount of spoilage is very small. 


Nitrogen Bacteria for Peas. 
queenenemenwas: , 1906. 
Edward W. Duckwall, M. 8., Aspinwall, Pa. 

Dear Sir:—As per our conversation at the convention, we will 
be pleased to have you send us enough nitrogen-fixing bacteria in 
tubes for 40 or 50 acres with full instructions how to use the 
same, and we will distribute it among our farmers so as to 
give it a thorough test in this territory. Please send this by 
Adams Express so as to reach us about the 2d of March. 
Thanking you in advance, and wishing you every success, we 
are, Yours truly, 


We are sending you by Adams Express to-day fifty tubes 
containing a pure culture of B. radicicola for garden peas. 
Kach test tube contains enough bacteria for one acre of peas 
if handled in the following manner: 

[wo gallons of rain water are boiled and allowed to get 
cool, Thoroughly dissolve in it while boiling two table- 
spoonfuls of granulated sugar, one teaspoonful of potassium, 
phosphate monobasic and one-fourth teaspoonful of common 
After the water is thoroughly cool empty the 
tubes into it and thoroughly mix up the bacteria. Put the 
water in a warm place for 34 to 36 hours. The bacteria will 
multiply wonderfully and the seed peas moistened with this 
water will have millions of bacteria clinging to them. 

If you follow these directions carefully, measuring out the 
potassium phosphate and the Epsom salts and sugar for each 
farmer, we think everything will work smoothly. The peas 
should be planted just as soon as they are moistened with 
the water, unless they can be dried quickly. They should not 
be allowed to soak in the water. This would cause them to 
swell and interfere with their sprouting. 


Epsom salts. 


The Laboratory School. 

Several canners and processors are becoming interested in 
the study of bacteriology with a view of increasing their 
present knowledge and applying the science to their business. 
very processor sterilizes hs goods according to old and 
tried methods, methods which have probably been successful 
in years gone by, and which for soime unaccountable reason 
fail at critical times. Thoughtful men have come to accept 
it as a fact, that the present methods used for sterilizing 
canned goods are largely guess work. There is nothing ab- 
solutely sure about them. FEvery good business man always 
desires to have some method of checking up the work done 
by his employes and also his own work. No man is perfect. 
No apparatus is perfect. There is always danger that some- 
thing will go wrong unless there is a means of checking up 
mistakes. 

In the financial world this is an accepted truth, and men 
are employed to check up other men’s work in order to make 
sure that there are no mistakes. Every bookkeeper balances 
his books and checks over his accounts to see that everything 
is in perfect balance. It is therefore a wise policy for a man 
to have some means of checking up his own work, and the 
processor feels that owing to the great responsibility which 
rests upon his shoulders he should have some means of 
knowing absolutely whether his sterilizing process is sufficient 
to keep his goods indefinitely. Heretofore the processor 
has been guessing that a certain sterilization would keep his 
goods, but he had no means of knowing this until the goods 
were sold and consumed. If there were no complaints on ac- 
count of sours and swells, his process was all right. If he 
had sours and swells, something was wrong, but it was too 
late then to apply the remedy. 

Since reading the laboratory reports these men have be- 
come greatly interested in the scientific means for preventing 
serious losses and for checking up the work done in the pro- 
cess room. The installation of a warm room, the study of the 
bacteria responsible for spoilage and the use of the microscope 
will help every man to understand his business perfectly. We 
have received quite a number of letters inquiring about a 
course in bacteriology. The following is a sample: 

Mr. E. W. Duckwall, National Canners’ Laboratory, Aspinwall, 
> 

pias ‘Sir: I have read from time to time in your Laboratory 
reports that you contemplated starting a class for the pur- 
pose of teaching a course in bacteriology to canners and _ proc- 
essors. I would like to inauire what would be necessary in the 
way of instruments and apparatus, and also the expense con- 


nected with same. How long will the course continue? Would 
it be necessary to go to the National Canners’ Laboratory to 


study the subject? Will all the lessons be en at 
times or according to the progress of the indi) 1? Would: 
practical knowledge of chemistry be necessa About a 
much time would be required to do it juscti: Of what = 

vantage would such a course be? Will any diploma oy certifi. 
cate be given? What would be the tuition ch s? a 

What Instruments Would Be Necessay— (ach 
would have to purchase a microscope, a 
stand with a triple nose-piece and three obj 
and 1-12 oil immersion, An expensive instrument would not 
be necessary. One that will answer all requirements can be 
purchased through the laboratory at $103.75 cach. This jg 
an instrument which is listed at $137.00 and is admirably 
adapted to. such work. A few such accessories as pan 
glasses, slides, Canada balsam, xylol, staining and mountin 
reagents, test tubes, etc., could be purchased at a ona 
about $5.00 extra. It would be necessary, of course, for the 
student to have a good text book on the subject, and the one 
which was written on Canning and Preserving, with Bacteri- 
ological Technique by myself, is especially adapted for this 
course. The price of this book is $5.00. It would be my in- 
tention to furnish test tubes containing pure cultures of bac- 
teria for study. These would be well-known species fully de- 
scribed in the book, and would be furnished free of charge. 

How Long Would the Course Continuc Vhat, of course, 
would depend largely upon the progress of the individual, 
I should say that about thirty-six lessons covering a period 
of one week each together with the work mapped out in con- 
nection with each lesson would give every student sufficient 
knowledge to go ahead and contihue the study on his own 
responsibility. The field is a very large one, and no man can 
ever say that he has ever fully covered the ground, ft 
would be my idea to have typewritten directions covering 
each lesson for every student. If special correspondence was 
necessary in order to explain certain points in the type- 
wr.tten course, we would have to do this in between lessons, 
Some individuals will make more rapid progress than others, 
Some will be more enthusiastic. Some will devote more time 
than others to the study. The study of bacteriology at night, 
when the mind is not burdened with other matters gives the 
most profitable results. 

A practical knowledge of chemistry is not necessary in 
the study of bacteriology. Some chemistry, of course, is used, 
but this will be fully explained and the technique used so ac- 
curately described that anyone not familiar with chemistry 
could easily follow it. Some of our correspondents have had 
a course in chemistry, and this will be a great help. 

The amount of time necessary to do justice to this subject 
would depend largely upon the- quality of work done by the 
student. If he is careful and retains the information and the 
results he obtains, I should say that three or four evenings a 
week for as many months would give him sufficient instruc- 
tion and practice so that he could go on for himself. After 
making a certain amount of progress in the study of bacteri- 
ology it becomes a pleasure to launch off for one’s self and 
work out the problems which are constantly confronting the 
student. There are always new species of bacteria to study— 
the method of cultivating and separating into pure cultures, 
staining, mounting, and the study of biological and morpho- 
logical characteristics, always furnish the student with ample 
material for study. 

The advantage of such a course has been explained in the 
beginning of this article. Anyone can readily understand 
what an advantage it would be for a canner or a processor to 
be able to go to the warm room, pick cans out, cut them open, 
examine them microscopically, know what bacteria look like 
and just what kinds of germs he is dealing with—whether 
they are from leaks or from insufficient sterilization and by 
making special ctiltures know exactly what temperature would 
be necessary to destroy them. Any canner or processor who 
will take such a course as we have outlined will be given a 
certificate stating the progress he has made in the study of 
bacteriology in the National Canners’ Laboratory. We be- 
lieve that any processor who becomes the possessor of such a 
certificate from this institution would be able to command a 
large salary and be worth it to his employers 

As we stated before, weewould make this a correspondence 
course, but it would be nceessary for the student to come to 
the laboratory at least for a few days during the course 
in order to familiarize himself with some of the technique 
which he could not acquire from any written instructions of 
from books. This could be ararnged to suit the convenience 
of the student. 

What Would the Tuition Charges Be—We do not know. 
It would be our idea to make these just as reasonable as 
possible. Much would depend upon the number .of students 
who would desire to take a course of this kind. If we had a 
class of one dozen it seems to us that the whole expense 
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would be comparatively small. It certainly would not be 
more than enough to reimburse us for the time taken up in 
preparing the lessons, answering the letters and giving the 
private instruction necessary. 

We therefore request that if any of our readers desire to 
take this course that they correspond with the laboratory 
at once, and if we can get up a class of about a dozen we can 
figure on the expense and give each one satisfactory terms. 

PRESERVERS’ DIVISION. 
Discussion of Pure Food Bills. 

There are now before Congress six bills for the regulation 
of the use of preservatives, etc., in foods and drugs. These 
bills may be divided into three groups. 

The first group includes two bills—S. 88, introduced by 
Mr. Heyburn, and H. R. 4527, introduced by Mr. Hepburn. 
These two bills are virtually the same, the main difference 
being that, while Mr: Hepburn makes it the duty of the 
Secretary of Agriculture to fix the standards of food prod- 
ucts, Mr. Heyburn does not specify who is to perform this 
duty. 

The second group includes S. 2800, introduced by Mr. 
Hopkins, and a House bill, H. R. 12071, introduced by Mr. 
Lorimer, which simply says that articles adulterated or mis- 
branded within the meaning of the laws of the states from 
which they are shipped must be marked “Adulterated,” and 
that when placed on sale in other states they must conform 
with the laws of those states, thus nullifying the Supreme 
Court decision in regard to goods in original packages. 

lhe third group includes H. R. 7o18, introduced by Mr. 
Davidson, and S. 130, introduced by Mr. McCumber. These 
bills are very similar to those under class. 1. 

The Hepburn bill is most likely to pass, as it has very 
strong and influential backing. Indeed, there appears to be 
some reason to suppose that an attempt will be made to rail- 
road one or other of those bills through Congress at the 
present session. This supposition is borne out by the fact 
that the Heyburn bill was introduced Dec. 6, 1905, and re 
ferred to the Committee on Manufacture, which reported it 
back on December 14 without more than verbal amendment. 

The great body of food manufacturers of the country are 
believed to be in favor of a national pure food law. This is 
certainly true of the more reputable sauce and pickle manu- 
facturers, the wholesale grocers and packers. 

Some Suggestions. 

The American people, and particularly the manufacturers 
of food products, are anxious to have a national pure food 
law as soon as possible. This, however, is not the time for 
Congress to pass any pure food bill, however well worded it 
might be to suit the various ideas. How would it be possi- 
ble to have a law which would be just and fair to every one 
concerned before the pure food subject has been thoroughly 
investigated? State pure food authorities have been looking 
for the experiments conducted under the supervision of H. 
W. Wiley, chief chemist of the United States, and his sub- 
ordinates, to furnish all the necessary information for Con- 
the consideration and in the framing of federal 
Can any one imagine a more unreasonable 
Before a federal pure food law is 
passed Congress ought to have full information on the 
physiological effects of all disputed substances which are 
desired as constituents of food products. The best way to 
obtain such information is through a commission, which 
ought to be composed of the best scientific authorities of 
America. The individual members of this committee should 
be men who have made a special study of drugs and their 
physiological effect on man and animals, and it would be wise 
to have a physiological chemist, a bacteriologist, a pathologist, 
a toxicologist and a pharmacologjgt, and these men should be 
empowered to call before them the best scientific talent in 
the world in order to hear suitable testimony on substances 


gress in 
food legislation. 
and unfair procedure? 


under consideration. 

The physiological chemist would be able to comprehend 
any testimony of chemists and the technical terms used in 
such testimony. The bacteriologist would comprehend just 
how much of any preservative would be necessary to prevent 
the ordinary processes of fermentation and putrefaction in 
the foods and he would be in a position to prevent the ad- 
mission of any testimony which dealt in excessive amounts of 
substances. The pathologist is one who is skilled in 
histological work. He understands the character of the 
animal cells. He is familiar with the normal conditions of 
all of the vital organs of the body and he understands the 
nature of necrotic and inflammatory processes, so that such 
testimony offered to the commission would be well under- 


such 


stood by him. The toxicologist is one who hag mad 

study of substances which are active poisons, their cna 
tion, character and effect, whether they be of mineral Posi. 
table or animal origin, and any testimony which mi, we 
offered along these lines would be well understood cit 
The pharmacologist is one who has made a special] stud - 
drugs and their effect upon men and animals. He js Ae 
bly the one who is best fitted of all to judge of tentiagane 7 
the injurious effects of chemicals on the human body These 
men would then report all that is known in science que 
the discussion of substances injurious and non-injurioy “4 
the human body. ER eo 

When the British parliamentary committee heard the testi- 
mony of experts much of it was theoretical and hearsay Ni 
such testimony should be admitted. It should be confined tp 
the actual physiological tests made and the results of actual 
observation. It would be the duty of the commission to hee 
every man furnish specific testimony—that is, on the purity 
of the substances given in the experiments—and the maxi- 
mum amounts of such substances should not be more thay 
is usually employed in the manufacture of food products 

As an illustration, permit us to call attention to the unfair 
testimony given by Dr. Horace Smith in the McKillip case at 
Hollidaysburg, Pa. Dr. Smith testified that he had pre. 
scribed benzoic acid in a number of cases for bladder com- 
plaints, etc., and went on to explain the injurious effects 
When cross examined he admitted that he had never written 
a prescription, but had administered tablets purchased from 
a well known drug house, and, although he had not analyzed 
same, he admitted that they all contained buchu and other in- 
gredients, the percentage of which he did not know. This 
testimony was admitted by the judge. The same doctor 
testified that he had experimented with artificial peptic diges- 
tion of milk, stating that where benzoic acid had been added 
digestion was stopped. In describing his experiment he did 
not know the percentages, and at first he forgot to mention 
that he had added hydrochloric acid, and, when corrected. 
stated that he had used 2 per cent, when the proper amount 
was 0.2 per cent. All this unfair testimony was admitted as 
evidence by the judge, although it seemed apparent to every 
scientist present that the doctor was a mere theorist. Cer- 
tainly no such testimony ought to be accepted by the com- 
mission. The testimony ought to be confined to some such 
line as this: 

What is your profession and the extent of your experience 
in your profession? ‘ 

Have you conducted any experiments with the substance 
under discussion? 

In what amounts have you administered or experimented 
with the substance? 

What was the result of your experiment? 

State any unfavorable results, naming the symptoms spe- 
cifically. 

On how many antmals and what kind did you make the 
experiments, if any? ce 

To how many pesons have you administered this substance? 

Were these persons in your employ or in any way sub- 
ordinate to you? 

Was your work experimental or clinical? 

If clinical, what was the ailment of the patient? 

Could any unfavorable results observed be traced directly 
or indirectly to the ailment itself? 

‘This would give each member of the commission some idea 
of the value of the testimony submitted. No false conclusions 
could be deducted by one or more members of the commis- 
sion and all conclusions could be carefully weighed. Here 1S 
the place, then, that Dr. Wiley should be perinitted to give 
the details of his experimental work along with other in- 
vestigators. 

Perhaps it might be a good idea for some good representa- 
tive to go to the President and suggest that he select the five 
scientists who shall serve on the investigating committee. 
These men should be selected from various lists sent in from 
different sources. Only such men as have not publicly ex- 
pressed their opinions should be selected. ; 

The manufacturers should furnish ten names, the American 
Chemical society should furnish ten names and other societies 
might furnish names of suitable men, and from these the 
President could select five men of unbiased opinions. 

I do not believe that any one would find fault with the re- 
port of such a committee. I am quite sure that all honest 
manufacturers would be perfectly willing to abide by the 
decision of such a committee. Its action would be final and 
would be accepted by all. 

I would be pleased to hear from the manufacturers after 


having studied these suggestions. 
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Our New Model Plant 


is equipped with every modern appliance for producing of the highest quality 
of Lithographic work at the least cost. 
The enormous capacity of our works insures prompt execution 
of the largest orders. 


We are the Leading Manufacturers of 


Embossed Can Labels 


Embossed labels add so much to the attractiveness 
of the packages that their use is imperative. 


We have reduced the production of LABELS to 


a point of cost and excellence that will surprise you. 


WRITE FOR SAMPLES. 


Stecher Lithographic Company 
Rochester, New York. 
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Sanitary Cans 


FOR, HAND FILLED GOODS 








Tomatoes, Stringless Beans, Kraut, 
Spinach, Etc. Apples, Peaches, Pears, 
Plums, Pineapples, Etc. 








Sanitary Enamel Lined Cans 


FOR COLOR FRUITS AND 
GOODS OF STRONG ACIDITY. 
Strawberries, Red Raspberries, Black 
Raspberries, Blackberries, Sour Cherries, 
Blueberries, Beets, Rhubarb, Apple 

Butter, Etc. 








“THE CAN WITHOUT 
THE CAP HOLE.” 











SANITARY CAN COMPANY 
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NEW YORK OFFICE: 105 HUDSON STREET 
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Indiana Board’s Report of Food Analyses. 


The monthly bulletin of the Indiana State Board of 


Health for January, 1906, contains the following: 

An examination of 113 samples of jellies and jams showed 
a great majority of the samples to be impure and in many 
instances unfit for the table. 

The use of apple stock as a basis for fruit jellies is com- 
mon among manufacturers, and the practice only becomes 
reprehensible when goods so prepared are colored, flavored 
and sold under the name of a more expensive and desirable 
article, 

The majority of the goods examined were so sold, and 
while some substitute products bore correct compound formu- 
le, in most cases they did not declare the presence of color 
and preservatives, or in some other way conveyed a wrong 
impression of their value to the purchaser. Many apple jellies 
were marked with the name of a fruit entirely absent even in 
the formula, others bore nothing but the word “imitation,” an 
insufficient statement of the composition. 

Compound or imitation fruit jellies and jams must be so 
labeled and must not be sold under the name of a fruit other 
than apples, if made from apple stock. ‘The presence of pre- 
servatives and coloring matter must be declared plainly by 
giving the name and amount of the ingredients used. 

Many firms who were published in the last report as manu- 
facturers of illegal goods have taken steps to raise the stand- 
ard of their products to conform to the Pure Food Law. We 
have yet to hear from a firm who considers the standards too 
high or the rulings too rigid, and dealers all over the State 
have expressed their appreciation of the work. 

Of the 620 samples of food products examined since the 
last report, 261 were pure and of standard quality, and 35¢ 
adulterated or below the legal standard, a percentage equal to 
57.9. Of 146 samples of drugs analyzed 38 were pure and up 
to the pharmacopeeia,. standard, and 108 were adulterated. It 
must be remembered, however, that in collecting samples for 
analysis care is taken to purchase articles of a suspicious 
character, therefore the extent of adulteration of all classes 
of food and drug products is represented by a much smaller 
percentage. 

We shall continue to publish names of illegal brands and 
shall consider such publication sufficient notice to the trade 
that the goods must not be sold. 

Dealers carrying such goods in stock must arrange for their 
return to the jobbers or relabel them properly. 

FRUITS, JELLIES AND JAMS, 

We have examined 113 samples of fruit products and have 
found 93, or 82.3 per cent, to be illegal. Some of these goods 
were meant to be pure articles, but the majority of them were 
of the class known as imitation. The base of the imitation 
fruit jelly, jam, etc., is apple juice or apple pulp, obtained 
principally from the waste parings and cores of the apple 
drying or evaporated apple factory. This stock, when blown 
with superheated steam, yields a clear syrup which is drawn 
off into tanks and sweetened, usually by the addition of 
glucose, but in some cases saccharine is employed to intensify 
the sweetness of the goods. After the apple juice and the 
glucose syrup are mixed in the necessary proportion, they are 
colored with coal tar dye, flavored with compound ethers, 
synthetic fruit ethers technically known as_ ethyl-buterate, 
amyl acetate, etc.; preserved by the addition of benzoate of 
soda or salicylic acid, and ultimately placed on the market as 
pure currant, raspberry or strawberry Jelly. 


Foreign coloring matter is employed in Preparing fry 
products for two reasons: one is that the color of fruit jg ».. 
very stable and is liable to be destroyed during the Process of 
preserving, and, furthermore, that goods packed in glass wil 
lose their color when constantly exposed to the light op the 
grocer’s shelves. The other reason for the use of artifcs 
colors is that they enable the manufacturer to use fryjt 9 
deficient color and thus conceal inferiority. Apple stock mn 
colored is readily distinguished, but when dyed a pr 
crimson passes to the eye of the inexperienced buyer for 4, 
genuine fruit color. ‘The preservation of this color jg jn. 
portant, as the value of a jelly or jam for table use or jn the 
sick room is doubtless enhanced by the attractiveness of its 
coloring, but the possibilities for deception as to quality and 
purity afforded by the use of coloring matter overbalance an, 
argument in its favor. By the judicious use of coal tar colors 
apple jelly flavored with small quantities of the true fruit. o; 
by the artificial ethers, can be given the appearance of the 
genuine article, or a cheap fruit or a vegetable pulp can jy 
mixed into a jam, and jellies made from glucose and starch 
may be served to consumers who demand pure, goods, 

The harmfulness of coal tar dyes depends on their compo- 
sition. Many of them are quite innocuous, but are always 
liable to contain metallic impurities such ‘as zinc, copper, tin, 
lead and arsenic introduced during the process of manufac. 
ture. Others are distinctly injurious atid entirely unsuitable 
for use in food products. 

Compound fruit products can legally be sold if they are 
labeled “Fruit Jellies” instead of currant or strawberry jellies, 
etc., and if they bear a formula correctly stating the name and 
percentage of the ingredients used in their production, 

TOMATO CATSUPS. 

We have examined 62 samples of tomato catsup and found 
54, or 87.0%, to be adulterated. The adulteration in many in- 
stances was due to the use of benzoate of soda as a preserva- 
tive without declaring the fact on the label. Other samples 
contained coal tar dye or an excess of starch. Under the rul- 
ing of the State Board of Health, benzoate of soda can be 
used in making tomato catsup if the fact of its presence is 
stated on the label, but coal tar dye or other dye is not allow- 
able. Tomato catsup naturally made is brown in color, and 
the unnatural desire on the part of the consumer for a highly 
colored product, together with the fact that the use of color 
made it possible to employ green and inferior stock, induced 
the manufacturer to resort to artificial color. At the present 
time, however, the public taste has completely changed, and 
all high grade catsups are now sold uncolored. The use of 
starch as a filler and of saccharine as a sweetener are both 
illegal and unnecessary. Several bottles of artificial goods 
bore a compound label which was pasted directly on the bot- 
tom of the package in such a way that its presence would not 
likely be detected. Such labeling is an evasion of the law, and 
the goods might as well bear no label whatever. 


Aniline Dye Anniversary. 

The fiftieth anniversary of the invention of the ani- 
line dye is to be celebrated by the world of science 
by the placing of a portrait of the inventor, Dr. Per- 
kin, in the National portrait gallery, and a bust in the 
rooms of the Chemical society at Burlington house, 
London. 
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The Empire Process Alarm saves any 

BY ~A4QMA possible error in processing canned goods. 

ower: 2 ee It will run 120 tanks and fifty kinds of 

“= 4A goods at same time. 
Plugs shown in cut represent number 
of your tanks. 
You simply set the proper plug at 
ae 3 ok ~ time shown on small traveling dial, 
TERT SNS when time is up the bell rings. 

WY ys<\ You don’t have to figure time. If 
running Corn at 70 minutes you put 
plugs at 70 minutes all day. The small 
dial travels with the hand. 

This clock was sold to every large 
packer who visited the Convention. 
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The Empire Sealder 


Saves the stock, scalds every tomato alike, 
saves the steam; no muddy water; no loss of 
time. 
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Preservatives Old and New. 


In the April Delineator, Mary Hinman Abel, who 
is waging The Delineator’s crusade for safe food, says 
that “the harmful ingredients added to food are in 
general of two kinds: First, those added as preserva- 
tives; second, those added to improve the appearance 
of inferior materials, and these are chiefly coloring 
agents, 

In many kinds of food, freshness is a matter of 
days or even hours, says Mrs. Abel, and long before 
it was known that the now familiar microbe was the 
cause of the rotting of food, household methods were 
in use for preventing this deterioration. The farmer 
and planter of a generation ago relied on his smoke- 
house filled with hams and bacon, his barrels of corned 
beef and pork, while the storeroom shelves must be 
full of pickles and preserves. The use of salt and 
saltpeter is too ancient to be traced in their beginnings. 
lish has been from very early times “‘soused” in spiced 
vinegar. These old-fashioned preservatives—wood 
smoke, salt, saltpeter, vinegar, sugar, spices and al- 
cohol—are still the great reliance in commercial as 
well as home preservation of food materials. As to 
the need of additions to our list of preservatives, there 
is no question. The difficulty arises principally from 
the fact that foods have now to be transported great 
distances, even across continents and seas, and they 
must in some cases keep in good condition for an in- 
definite time before they are consumed. 

Mrs. Abel discusses in full the efféct of preserva- 
tives on health, because that side of the matter has 
been brought so prominently before the people. The 
results may be summed up as follows: No proof is 
forthcoming of the harm to healthy individuals of re- 
peated small doses of the milder preservatives, but it 
would seem from the experiments, that people differ 
as to their tolerance of these substances and we know 
little of their effect on those who are not in good 
health. We must conclude that the buyer has a right 
to be informed by the label of the presence of a pre- 
servative other than the older ones. 





" Depth to Plow Manure. 


\s to the depth to which it is advisable to plow the 
manure in, the general rule should be observed that 
it should not be so deep as to prevent the access of 
sufficient moisture and air to insure fermentation and 
nitrification and to permit of rapid washing down of 
nitrates to the drain. In very compact soils the depth 
should not exceed four inches. In light soils this 
depth may be considerably increased, although in such 


soils there is more danger of loss by dr 
with heavy clay soils. 

Application in the hill or drill is useful where the 
supply of manure is limited and the full, immediate 
effect is desired, For forcing truck crops this method 
is especially valuable. Well rotted manure is pest 
suited to this method of application. It been 
claimed, however, that manure applied in this way 
sometimes injures the appearance of root crops, espe- 
cially potatoes, by increasing the amount of scah— 
Agricultural Bulletin. 


nage than 


has 


Farming in Ancient Times. 

The eminent statistician, Alexander Del Mar, ives 
an interesting discription in the Scientific American 
of some of the inventions and customs of the ancient 
Romans. He shows their knowledge and practice of 
rotation of crops, and that they were successful grow- 
ers of alfalfa and knew the advantages of the silo. 
He states that one of the most important inventions 
or adaptations of the Romans was the two-course sys- 
tem, begun with cultivating the land and letting it 
lie fallow in alternate vears, and ended with sowing it 
alternately with cereal and root creps. The special- 
ization of guano was carried so far as to value the 
manure of thrushes, pigeons and domestic fowls and 
other animals in the order named. 

Of machinery used at that time he says: “The seed 
drill undoubtedly accredited by Beckman and Theo- 
plirastus, is plainly described by Pliny, who also men- 
tions the Rhaetian (Swiss) wheel plow. Iis meas- 
ure of a fair day’s work for a yoke of oxen for the 
first plowing was an acre and a half, with the wheel 
plow about two acres. The machine reaper was an- 
other Roman invention. With the scythe an acre of 
grass was a fair day’s work; with the scythe chariot, 
or reaping machine, four times as much. The grain 
harvester was a Frankish invention. In the vast do- 
mains of Gaul a large hollow frame, armed with teeth 
and supported on two wheels, is driven through the 
standing corn, the beasts being yoked behind it, the 
result being that the ears are cut off and fall within 
the frame.” 

He shows that the silo for preserving grain is evi- 
dently an Oriental invention, which, before the Au- 
gustan age, made its way westward through Bacteria, 
Pontus and Thrace to Egypt, Italy and Spain. Varro 
says that wheat properly stored in dry soil will keep 
PATENT 
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OUR NON-ACID 


ANCHOR BRAND 


SOLDERING FLUX 


Is prepared without the use of Mineral Acid, which is eliminated to conform with requirements of 


*THE PURE FOOD LAWS 


IT IS NON-INJURIOUS 
Ancor} BRAND Anchor Brand Non-Acid Soldering Flux 


ATE does not spot the cans; does not rust the cans. Makes a clean, bright 
seam, leaves the can clean—no flux is more efficient, no flux is more 
economical. It reduces leaks to a minimum. 





Used and Endorsed by the Largest Packing Firms 


For Can Making there is no better flux made. For capping, tipping and patching 
there is no better flux. It is used in making Millions of Cans a week at 
Union Stock Yards, Chicago, Omaha, Kansas City and elsewhere. 


FOR THE HAWKINS CAPPER 


Our Non-Acid Water Flux (Concentrated Solution) 
is the very best every made. Jt Tins the Steels Perfectly. 
Better ask Daniel G. Trench & Co., 42 River St., Chicago. 


They sell the Hawkins Capper. 


Our Non-Acid Water Flux ( Mild Solution) for Hand Capping 


Does not corrode the soldering tools. It flows quickly and sweats the seam perfectly 
—leaves a smooth, bright seam. Does not splash, fume, smoke or emit caustic 
vapor—has no irritating effect upon the skin or mucous membrane of the operatives. 


Our Non-Acid Oil Flux 


Gives complete satisfaction wherever it is used. Is more effective than lard oil and 
rosin flux, and much more economical. It is smooth and has a_ perfect flow— 
does not become rancid—is-non-combustible. It leaves the can clean and so 
reduces the expense attached to washing. It is rapid in its work and there 

is no bubbling of the solder on vent closing, as with acid flux. 


At the large packing plants leaks have been reduced by its use to practically nil. 


You cannot afford to risk using fluxes which contain Muriatic Acid or other injurious 
chemicals, when you can buy Anchor Brand Flux which is 


NON-ACID 


Sold in barrels containing 52 to 56 gallons, or in kegs of 5 or 10 gallons. 
Write for Booklet and prices. 


GARDEN CITY LABORATORY, Inc. 


TELEPHONE HARRISON 3224 1356 Monadnock Building, CHICAGO 


Or to—UNITED ZINC & CHEMICAL COMPANY, 22np anp UNION STREETS, CHICAGO 
TELEPHONE CANAL 1156 
SOLE DISTRIBUTORS FOR ILLINOIS, INDIANA AND MICHIGAN. 
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for fifty years, and millet a hundred. He mentions 
an actual instance of beans which were preserved for 
a period of more than 220 years. 





Farmers Live Well but Cheaply. 


Mr. Collingwood, editor of the Rural New Yorker, 
after having taken dinner in a select restaurant and 
examining the prices on the bill of fare, found that 
the supper he had the night before at his own home, 
consisting of bread and butter, pot cheese, lima beans 
and baked apples (each one of the fifteen persons 
partaking of the supper having two large dishes of 
lima beans and one good sized apple), would at the 
same rates figure up $19 for the beans and apples 
alone, aside from the other things. Then he says: 

“That’s what you might call high living for a farm- 
er. I will guarantee that both beans and apples were 
fresher and better than those served at the public 
table. You see, a farmer does not know how he takes 
a seat among the mighty until his garden walks 
through the kitchen and jumps on the table. Then he 
can compare prices with the mighty, and tower over 
them. No use talking, a good garden is the best part 
of the farm. We can step into our garden at any time 
and help ourselves to the following: Sweet corn, po- 
tatoes, turnips, beets, lima beans, string beans, egg 
plant, tomatoes, lettuce, peppers, cabbage, cauliflower, 
carrots and onions. With all this and eggs, milk and 
cream and a hundred or more broilers waiting for the 
pan, we are not going to starve, at least. It does make 
me weary to see a farmer living on potatoes and cab- 
bage, or serving other vegetables in little dishes smaller 
than the palm of your hand, when such wonderful 
possibilities for food are to be found right in the back 
yard.” 





All the Year Strawberries. 


Fresh strawberries each month in the year from the 
same plant is the latest wonder produced by Henry 
Joralemon, a New Jersey strawberry grower, accord- 
ing to a dispatch. Mr. Joralemon, who recently re- 
turned from California, where he compared notes with 
Burbank, the plant wizard, says his new monthly bear- 
ing plant is practical, and may be successfully culti- 
vated by any one. The ultimate result will be to place 
fresh strawberries on the table at Christmas as well 
as in June, all from the same plant. It was because 
he wanted a certain hardy strawberry plant to cross 
with his present plant that he spent the summer in 
the west, and journeyed 2,000 miles north of Seattle. 


It was in this chilly climate that Mr. Joralemon found 
the plant he sought. 





The Seed-Corn Maggot. 
CHITTENDEN OF THE U. S. DEPARTMENT op 
AGRICULTURE. 

Vegetable growers frequently find that planted seed 
fails to develop and, on looking for the cause, discover 
a small white maggot which from early observed oc- 
currences on seed corn has been termed the seed corn 
maggot. In more recent vears it has even been as- 
sociated with injury to beans, whence another name, 
“bean-fly.” Many other vegetables are subject to 
damage, cabbage, turnip, radish, peas, onions, beets 
and seed potatoes being often much affected. This 
insect, which is generally distributed in the United 
States, resembles the common house fly. The particu- 
larly distinguishing characteristic of the fly is a row 
of short bristly hairs of nearly equal length on the 
inside of the posterior tibiz or shanks of the male, 
The length of the wing is about one-fifth and of the 
body about one-sixth of an inch. There is little doubt 
that the insect is of European origin and that it is in- 
creasing in destructiveness in this country.’ 

In its earlier stages, also, the seed-corn maggot re- 
sembles the house fly. The maggot is footless and 
cylindrical, presenting in profile the appearance repre- 
sented at d. It measures about one-fourth inch in 
length and about 0.04 inch in width. The color varies 
from nearly white to pale yellowish.?. The maggot 
transforms into a puparium (/), barrel-shaped, of 
elliptical outline, and pale brown in color, measuring 
about 0.15 inch in length and 0.05 inch in diameter. 

Indications are that there are several generations 
of this species annually, one developing in the north 
in June from seedlings, and later ones from roots, dead 
or dying plants, and other refuse.* 

METHODS OF CONTROL. 

Owing to the difficulty of destroying root-maggots 
and other subterranean pests and the cost of chemicals 
for the purpose, growers depend largely upon methods 
of prevention. To be thoroughly effective these meth- 
ods should be employed befcre the insect’s eggs are 
laid. 

Sand and kerosene-—A common method for de- 
terring the parent flies from depositing their eggs con- 
sists in placing sand’ soaked in kerosene—a cupful to 
a bucket of dry sand—at the base of the plants, along 
the rows. This mixture will also kill young maggots 
that might attempt to work through it 

Carbolic acid emulsion.—For all three 
reot-maggots which we are considering, a carbolized 


BY F. H. 
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INCORPORATED 
$50,000.00 


a 
CODE: ARMSBY’S 


a 


References: 
Dun’s Mercantile Agency 
Bradstreet’s Mercantile Agency 
First National Bank of Boston, Mass. 





Merchandise Accounts 
Solicited on 
Brokerage or Consignment 


Eastern Importing and Manufacturing Co. 
Boston, Massachusetts 





DIRECTORS: 


Co., Portland, Maine. 

F. A. Smith of E. T. Smith & Co., 
Worcester, Mass. 

G. A. Midwood of H. Midwood’s Sons, 
Providence, R. |. 


W. F. Holbrook of Holbrook Grocery 
Co., Keene, N. H. 
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cModel A 


The Paramount Features of the 
Burt Labeling Machine 








are its extreme simplicity and compactness; 
great durability; wonderfully easy running 
and permanent working qualities. In this, 
it not only excels, but has a 25 per cent. 
larger capacity than any other machine. 
@ Ask for proof of the Burt Labeler’s superi- 
ority—only the best is “‘good enough.” 








BURT MACHINE COMPANY, 


BALTIMORE, MARYLAND 

















12 
form of kerosene emulsion is effective. This is pre- 
pared by adding to 1 pound of soap boiled in 1 gallon 
of water, one-half gallon of crude carbolic acid, and 
diluting the whole with from 35 to 50 parts of water.‘ 
This mixture is applied about the stalks of the plants 
affected. It is best’to use it a day or two after the 
plants are up, or are transplanted, and repeat every 
week or ten days until about the third week in May, 
in the north. Farther south these applications must 
be made earlier in the season. 

The use of mineral fertilizers —Mineral fertilizers 
are useful as deterrents, particularly when employed 
just before or after a shower has thoroughly wet the 
ground, The principal fertilizers for this purpose are 
kainit, nitrate of soda, and sulphate or chlorid of pot- 
ash. They may be used as top dressings before plant- 
ing; or, if not emploved until afterwards, they should 
be applied as nearly as possible to the roots, the earth 
being turned away from the plants for this purpose. 
These fertilizers possess the advantage of acting also 
as a stimulant to plant growth, thereby facilitating 
recuperation from root-maggot attack. 

Danger from use of organic fertilizers —Stable 
manure and organic. fertilizers are apt to induce in- 
festation, since the species under consideration is well 
known to develop in excrement and other decompos- 
ing material. Numerous instances of this have come 
to the writer’s knowledge during recent years. It is 
advisable, therefore, to avoid the use of manure, rotted 
leaves, or other organic fertilizers, and to avoid plant- 
ing in fields in which there have been infested or 
diseased plants, 

Hand methods.—As soon as seed fails to appear at 
the proper time or the plants show signs of wilting and 
maggots are found to be present, the seed may be hoed 
out or the injured plants pulled or destri ved, together 
with the young maggots. 

Most of the methods mentioned above have been 
used with success against onion maggots and other 
root-feeding species, and are all that is required in 
inany cases of ordinary infestation of vegetable roots. 

\ more extended notice is furnished in Bul. 33, n. s., Div. 
Ient., pp. 84-92 

In all material examined there are only 6 or 7 cephalic 


spiracles, whereas in the other root-maggots here considered 
there are IT or more. 

Phere is evidence that another maggot has been confused 
with this species. 


‘The mixture is effected according to directions furnished 
n Farmers’ Bulletin 127, p. 22 (1903 ed.), which will be fur- 
nished on application. 
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Canned Sweet Potatoes. 

_ The following good word for canned sweet potatoes 
is taken from the last weekly canned goods circular js. 
sued by Strasbaugh, Silver & Co., Aberdeen, Md.: 

“It is notable that the sale of canned sweet potatoes 
is almost unknown in some of the largest anned goods 
markets. To those especially we would suggest the 
examination of some of our choicest pack, which Wwe 
believe would result in more favorable impressions 
and lead to a volume of business which would encour. 
age this industry from the packer’s standpoint, besides 
giving the consumer the benefit of a canned article 
that is tempting, nutritive, healthful and equal in ever 
way to the new potato in the early summer.” 


Great Historical Number. 

The souvenir edition of the /nland Grocer (Cleve- 
land, O.) in commemoration of the 9th annual conyen- 
tion of the National Association of Retail Grocers of 
the United States, is a valuable historical number, | 
traces the history of the National Association of Re- 
tail Grocers from the time of its organization in Chi- 
cago in 1893 down to the Niagara Falls convention of 
1906. 

This number should be preserved by all interested in 
the organization movement among the grocers of 
America. 

Editor A. T. Holmes deserves the congratulations of 
the entire grocery trade, who are fortunate in having 
so able and energetic a worker as chief of the Inland 
Grocer’s editorial staff. 


1 
l 


Second-Hand Canning Machinery. 


More second-hand canning machinery is sold 
through CANNER want ads than by any other means. 
Packers who want anything in this line have grown in- 
to the habit of looking for it in THe CAnner, so if 
you have some old equipment you're not going to use 
this vear, put a little ad. in this paper and see how 
quickly they'll begin bidding for it. 





Was it You? 
did a golden deed; 
proved a friend in need; 
sang a beautiful song; 
smiled the whole day long; 
thought, “’tis sweet to live;” 
thought, “I’m glad to give;” 
Somebody fought a valiant fight; 
Somebody lived to shield the right; 
Was that somebody you? 


Somebody 
Somebody 
Someb vy 
Somebody 
Somebody 
Somebody 








TRADE-MARKS | 


The D.L. R. B. 


ESTABLISHED 1901 





109 RANDOLPH ST., CHICAGO. 


‘REGISTRATION. 


SPECIAL INVESTIGATIONS 





MAXIMUM MINIMUM EXPENSE 


SERVICE 





S TEK-O 


THE GREAT STICKER 
A PERFECT PASTE IN POWDER FORM. 
GUARANTEED to be the BEST and MOST 
ECONOMICAL Paste for Canners. 


CLARK PAPER © MFG. CO., 


ROCHESTER, N. Y. 





35 AGENCIES. 
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GEE LPR REPOS S CL SSESSSERE Rig. 
G RAN 
' THINK IT OVER i 
y i 
My AN 
W OW that the season is past and the Machinery cleaned and Ar 
W m ‘ 2. ‘. Ee HA 
iy put in good shape,—those who purchased Knapp Labelers ray 
ar) and Boxers find themselves ahead of the game. They find that in 
Fy it is- much better and cheaper to label cans with a Knapp Outfit MM 
My than any other method. Hundreds of successful packers use the an 
if KNAPP and would not do without it. Now is the time to talk Rr 
wy about getting ready for the coming season. It will pay you to AN 
ay include a Knapp Labeler and Boxer in your list of improvements. A 
ny Price according to capacity required. Write for particulars. AN 
rt) Als 
y AN 
/ percer-carnter co. The Fred H. Knapp Co. 
oh PACIFIC COAST DEALERS a o AN 
7 34-40 Beale Street, SAN FRANCISCO, CALIF. 1 River Street, Chicago m 











After an Experience of 40 Years in Building the 


SPRINGFIELD GAS MACHINE 


we offer this entirely new and wonderful apparatus. §| The cheapest Fuel Gas ever made. {| We utilize either Crude 
Distillate, Gas Naphtha, Stove Gasolene, or any product of petroleum, of a gravity of 68° to 72°. “| The most 
efficient. {| The most durable. ‘| The most simple. | Se nd for ier ilet de aling in Facts written by Experts. 
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GILBERT & BARKER MFC CO. 
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Gilbert G Barker Mfg. Co., 82 John Stree, New York 
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Want Advertisements. 


To Insure Insertion Under This Heading Copy for Want Advertisements Should be in This Office 
Not Later Than Tuesday. 











WANTED 
WANTED—ONE LEWIS PINEAPPLE PEELING MA- 
chine and one Zastrow. Address H. W. Hawley, 4310 In- 
diana Ay., Chicago, III. 
WANTED—A SECOND-HAND PEA FILLER IN GOOD 
condition. Give make, how long in use, and present con- 
dition. Address “M,” Pontiac, II. 
WANTED—POSITION AS SUPERINTENDENT AND 
processor; understand berries, corn and tomatoes; familiar 
with machinery. Address E. C., care THE CANNER. 





WANTED—SECOND HAND BAKER, CONTINUOUS 


Process. State size, price, Condition, and length of 
service. Address ‘‘D,’’ care THE CANNER. 
WANTED—POSITION BY UP-TO-DATE PROCES- 


sor and superintendent; reliable and industrious; best of ref- 
erences furnished. Address Up-to-date, care THE CANNER. 








WANTED—RELIABLE PROCESSOR FOR _ PEAS, 
corn, tomatoes, pumpkin and squash for Indiana factory 
Give reference and experience. Address “G G. 25,” care 
THE CANNER. 

WANTED—POSITION AS SUPERINTENDENT and 
processor; 10 years’ experience; am familiar with all kinds 
of canning machinery; first-class references. Address A. B. 
C. 15, care THE CANNER 


WANTED—LIST WITH ME ALL SECOND-HAND MA- 
chinery you have for sale, or state your requirements in this 

line of which I make a specialty. H. Cottingham, Baltimore, 

Md. 

WANTED—A THOROUGHLY UP-TO-DATE, RELIA- 
ble man to put up fruits in glass, preserves, jams, jellies, 

condiments, pickles, sauces, relishes, catsups, soups. Address 

“C. C. L.,” care THE CANNER. 


WANTED—POSITION AS SUPERINTENDENT OF 

capping room. One who thoroughly understands Hawkins 
capping machine. Familiar with all kinds canning machinery, 
good tipper and hand capper. Good record and best of ref- 
erences. Address “Capper Man,” care THE CANNER. 
WANTED—POSITION AS PROCESSOR AND MANA- 

ger of canning factory. Can pack all kinds of fruits and 
vegetables in tin or glass, also can operate and set up all 
kinds of canning machinery, retort or calcium process. 
Best of reference furnished. Processor, care THE CANNER. 


WANTED—POSITION BY SOBER YOUNG MAN, 
as bookkeeper, assistant superintendent or processor. 
Ten year’s experience on all kinds of fruits and vege- 
tables. On request will be pleased to write particulars. 
References as to sobriety, ability, etc. Address ‘*W,’’ 
care THE CANNER. 


WANTED TO BUY: 

1 Hawkins Capper. 
1 King Filler. 
2 Cyclones. 

Scalder. 
250 gal. Copper Jacket Kettles. 
Open iron process tanks and crates, 40x60 inches. 
Address S. B. N., care THE CANNER. 


( 


a 


WANTED—BOILED OR CONDENSED CIDER AND 


Vinegar Stock. 
? 


Chicago, Illinois 





FOR SALE 





FOR SALE—ADMIRAL SEED PEAS; WILL MAKE 
very low price. Address “Canner,” care THe Cannep 


FOR SALE—1 COX CAPPER, 12 IRONS, FOR POWER 
with attachments; also full line can-making machinery, 
Address “Cox,” care THE CANNER. 4 
FOR SALE—TWO BAKER, 40x72, one Sprague, 4ox6o 
and one Niagara, 40x72, retorts. Corydon Canning Co., New 
Albany, Ind. 


FOR SALE—CHOICE STOWELLS EVERGREEN seed 
corn, strictly Connecticut grown. Albertus N. Clark, Milford 
Conn. 








FOR SALE—ALASKA SEED PEAS. 200 bushels, ma- 
chine cleaned; price low. Address “Alaska Seed,” care Tue 
CANNER. 





FOR SALE CHEAP—2 Ayars toppers and wipers; 2 
Ayars exhaust boxes, 1 Stevens tomato filler. All in good 
condition. For further particulars write Indiana Canning 
Co., Evansville, Ind. 








FOR SALE—ONE “EUREKA” GREEN PEA GRADER, 

No. 400; one “Stevens” can filler for tomatoes; one Ayars 
topper and wiper; one Grasshopper tomato scalder. All in 
good condition. For particulars address “F. A.,” care Tue 
CANNER. 

FOR SALE—1 Star Capper, 1 Stevens Tomato Filler, 1 
Burnham Corn Hooker, 1 M. & S. Rotary Corn Silker, 2 
Sprague Corn Cutters, 1900 model, 1 Portland Steam Chest, 
2 Baker Steam Chests, 1 Cox Wiper, 1 4-h.p. Vertical En- 
gine, 1 8-h.p. Automatic Horizontal Engine. Nearly all of 
the above machinery has been used not over two weeks and 
is in first-class condition. Address Acme Preserve Co. 
Adrian, Mich. 








SEED CORN FOR SALE—WE HAVE A_ SURPLUS 

stock of choice Old Colony, Stowell’s Evergreen, Hickox 
Improved, Early Crosby, Acme Early Evergreen. Seed corn 
for sale at $1.25 per bushel, net cash. This seed is our.own 
growing, of high germination, and has heen thoroughly se- 
lected and sorted; will be glad to furnich samples. _ Illinois 
Canning Company, Hoopeston, III. 


CANNED GOODS ARE TOO CHEAP. WHY SELL AT 
present quotations, when you can store with WAKEM 
& McLauGHiin, Inc., Chicago, borrow money if 
needed, and hold goods for higher prices? Goods held 








in Chicago command a higher price on account of 
being on the spot. Warehouses frost proof; no charge 
for cartage. Address WAKEM & MCLAUGHLIN, Inc. 
362 Illinois Street, Chicago. 


























PUMPKIN SEED. We have saved a few 
pumpkin seed than we will want for 
address us. The Aus- 


FOR 5 
hundred | ds more 
ar OWN For samples and price, 


Austin, Ind. 


1 GRASSHOPPER SCALDER AND 1 M. & 
First-class condition. Address D 25, 


1 


tin Cannil 

FOR SALI ( 
B. Tomato Filler. 

care THE CANNER. 


~ FOR SALE—Choicest Stowell’s Evergreen Sweet Corn 
Seed; guaranteed germination 90 per cent; pure seed of 
highest vitality at very low prices. Address Dobry Sweet 
Corn Seed Co., St. Paul, Neb. 


FOR “SALI ONE DOUBLE BUCKLIN PEA FILLER 

and briner; one single pea filler and briner; one rotary 
Manufactured by the  Sinclair-Scott’ Co. 
are in first-class ete none Fe order and can be 
Sauquoit * anning Co., Utica, N. » Z 


S TE WARD BODY SE =AMER, “for ‘round, 
cans. Locked or lap, side seams; best of its 
11 cost (four sets of horns), $600.00. Will sell 





pea separatol 
These machines 
mn ught al bargain. 


FOR SALE 
oval or squart 
kind. Origin 





for $350.00 cash. Capacity 6,000 to 8,000 per day. Can be 
seen at 231-5 East 42nd St., New York City. Gerstendorfer 
Bros. 

FOR SALE—MISSOURI TOMATO CANNERY. 


tomato canning factory with good warehouse; 
help plentiful; acreage readily secured; prices reasonable; low 
freights to Missouri river and Kansas points; popular, well 
established brand. A bargain. Address Goodlett & Bolles, 
Kansas City, Mo. 


\ complet 


FOR SALE OR RENT—A Canning Factory equipped 
with ma achine ry for canning corn and tomatoes. Has been 
operated only two seasons. Located in a good agricultural 
district. For particulars inquire of or address Rock River 
Canning Co., Byron, IIl. 





FOR SALE—CHOICE HAND-PICKED CAREFULLY 

rogued stock Alaska, Advancers, Abundance, and Admiral 
Peas; a limited quantity of our own grown pickle, tomato 
and onion seed, and sweet corn. 


LEONARD SEED CO., cnicaco. 


‘CODE BOOKS. 


iN RESPONSE TO A GREAT MANY INQUIRIES, WE 

have arranged to accept orders for all codes published, ex- 
cepting those intended for strictly private use. We cannot 
discount publishers’ prices, but by ordering through us we 
serve your conveniences by saving you the trouble of send- 
ing separate orders to each publisher. Order code books 
through Tue CANNER, 22 E. Randolph St., Chicago. 





The Cultivation of Tomatoes. 

The year book of the University of Tennessee and 
a recent United States Bulletin contained the follow- 
ing relative to the cultivation of tomatoes: 

“The Knoxville station made an experiment in 1903 

n training and fertilizing tomatoes. The latter part 
of the summer was very dry, and the plants suffered 








We give SPECIAL ATTENTION to 


CA NNED GOODS 


Accounts of Indiana and Illinois packers especi- 
ally solicited. Quote us prices on spots and 
futures. Highest references. Unequaled ware- 
house facilities, :-: c+: to: eS te! 








R. H. Qeldidiens & Company, 
Brokers, Louisville, Ky. 
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from the effects of it. In rows staked and pruned the 
fruit sunburned more than in the rows on trellis, or al- 
lowed to lie on the ground. The loss from rot was 
about the same in all of them. In the fertilizer experi- 
ment the result was as follows, quantity of fertilizer 
and yield is, per acre: No fertilizer, 283 bushels. 10 
tons stable manure, 258 bushels. 10 tons sta- 
ble manure, 300 pounds acid phosphate, 330 
bushels. 100 potinds muriate potash, 300 pounds acid 
phosphate, 400 pounds cotton seed meal, 333 bushels. 
300 pounds ‘acid phosphate, 100 pounds muriate pot- 
ash, 400 pounds cotton seed meal, 383 bushels. 300 
pounds acid phosphate, 100 pounds muriate potash, 
100 pounds nitrate soda, 416 bushels. 450 pounds 
acid phosphate, 100 pounds muriate potash, 600 pounds 
cotton seed meal, 467 bushels. 

“These plants were set out the first of May five 
feet apart, each way, and kept well cultivated with 
harrow-tooth cultivator and hoe; and ripened the fruit 
from July 14 to Sept. 4.” 

In the United States Bulletin they advise the setting 
of plants four to four and a half feet apart each way, 
and cultivation should begin immediately. The first 
cultivation should be deep, in order to conserve mois- 
ture, and each- subsequent cultivation shallower, in 
order not to destroy the roots, which fill the soil as 
soon as the plants reach maturity. 

“The yield varies widely, ranging from 165 to 650 
bushels per acre; even 1,000 bushels per acre having 
been reported in exception: il cases; although the aver- 
age for a series of years on average jand will probably 
be about 250 bushels per acre. But the large yield 
of 600 bushels is often obtained. And at the usual 
prices paid at the canneries of from 15 to 22™% cents 
per bushel, they are considered a paying crop.” 
































A PLAIN STATEMENT 


The Leonard Seed Co. 


This firm is well known to the canners and packers 
of the United States. It is the largest sted growing firm 
of the central west, where a very large portion of the 
seeds used by canners are produced. Its growing 
stations are variously located. Beans in different parts 
of Michigan and Wisconsin, where the soil produces the 
bright sample and high germinating quality; Peas in 
selected parts of northern Michigan and Wisconsin where } 
freedom from bugs and full maturity is assured; Vine 
seeds and sweet corn in several states where the con- 
ditions are most suited to their growth. Garden seeds of 
all kinds at the points safely adapted to their best develop- 
ments. Both as to quality and quantity it meets the 
demands of its large and constantly increasing trade — 
Extract from 7he Canner, March 30, 1905. 


WE SUPPLY EVERYTHING IN SEED THAT CANNERS NEED 
WRITE FOR PRICES 


143 West 
LEONARD “2: 
Street 

aikee SEED CO 
® 


East Kenzie 
CHICACO 


Street 
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The Sprague-Hawhkins 
Power Hoist and Conveyor | 
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Sold under the Sprague Canning Machinery Company’s guarantee of perfect 
satisfaction. Price complete, with 50 feet of track and cables, $300.00, f. o. b. 
cars Hoopeston, Illinois. For further information and catalogues, address 


Sprague Canning Machinery Company, 
Sole Owners and Manufacturers, CHICAGO, ILLINOIS 


i ed 
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Sold under C. S. Harris Com- 
pany’s guarantee of perfect satis- 
faction. Price complete with 50 
feet of Track and Cables, $300.00, 
F. O. B. cars Rome, N. Y. For 
further information and catalogue 


address 

















Cc. S. HARRIS COMPANY, Sole Owners and Manufacturers, ROME, N. Y. 
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EFFICIENT AND ECONOMICAL GAS. 





The Garland Junior shown’ here- 
with will produce gas enough to run 
(3) lines at a saving of from 35 to 50 
per cent. over City gas utilizing stove 
gasoline 68° to 74° test. 


NO WASTE, NO SMOKE and NO ODOR, 


Will utilize every drop of oil under 
a state of perfect combustion, furnish- 
ing gas and air blast through one line 
of pipe. 








Machines shipped on approval, 
Fully guaranteed. 


Garland One Pipe Gas Machines are used 
and endorsed by representative canners and 


packers. 





Write for testimonials and particulars to the 


Garland-Vila -Mfg. Co., 


46 So. Clinton St., Chicago. 



































CAN MAKING MACHINERY 


The Latest Automatic Side Seam LocKing Machine 
WITH SOLDERING ATTACHMENT 




















This Machine runs free of all jams or smashes, with a capacity of 50,000 perfected bodies a day. 
WRITE FOR PRICES AND DISCOUNTS, 
Factory: 125-127 E. Falls Ave. Office and Salesroom: 200 W. Falls Ave 


Slaysman G&S Co., BALTIMORE. . . . . . . MARYLAND 
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° =_—_—_If it’s used in a Canning Factory 
un I 1e we can furnish it. 




























Blanching Basket 
for Peas, String’ Beans, Etc. 








Can Tongs 


Special Tomato 
Peeling Knife ! | 
(actual size) Wooden Peeling Buckets Fibre 


—— 


Soldering Coppers Tipping Coppers Capping Steels 

















— y —— 
———SEE — = ———— 


Sprague Canning Machinery Co. 
DANIEL G. TRENCH G&G CO., General Agents 


42 River Street, CHICAGO, ILL. 
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TESTIMONIAL 
ON 


The Hawkins Universal Exhauster 


Baltimore, [d., March 8, 1906 


sprague Canning Machinery Co. 
Daniel G. Trench & Co., Gen’! Agents, Chicago, III. 


Gentlemen:—In reference to the Hawkins Universal Exhauster which was 
recently installed in our factory to replace chain Exhauster, would say that 
this new Exhauster is perfectly satisfactory and does its work like a dream— 
we are more than satisfied and appreciate your making good the guarantee 
to us. This now makes the continuous line we bought from you satisfactory 
in every respect. 

The John Boyle Company 
By C. J. B. 


OPERATION 





As shown by illustrations the cans are received in single line direct from Filler and fed into the machine 
automatically by the well known Hawkins Disc Feed Mechanism and carried by intercommunicating revolving 
discs. The steam is supplied by curved pipes which conform to the lines of travel of the cans, 


——__+ —<-— 


SIZES AND CAPACITY 





This machine can be furnished any size and any capacity desired. The standard sizes are as follows, 
capacities mentioned being based on two minutes exhaust: 


NO. CAPACITY 3 LB. CANS. FLOOR SPACE. 
8 45 per min. 5 x 11 feet. 

10 57 Bx is “ 

12 aaa teh os 
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For further particulars and testimonials address 


SPRAGUE CANNING MACHINERY CO. 


42 River Street, CHICAGO, ILL. 
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WANTED 


canning factory to be 

L { located in a thriving 
town situated in the 

heart of the fruit growing and 
trucking district of Florida, 
where vast quantities of straw- 
berries, beans, tomatoes, cucum- 
bers, etc., go to waste in the 
fields every year. @, This is an 
exceptionally good opportunity, 
and should be looked into with- 
outdelay ## A AARAR 





For additional information address 


J. W. WHITE, 
GENERAL INDUSTRIAL AGENT, 
SS RPrA BO AR YD 
AIR LINE RAIIWAY 








PORTSMOUTH, VA, 




















The Growing South 


No other section is forging ahead so fast as the 
Southeastern States, in agriculture, horticulture, 
factory building and general progress. The last 
year’s record along the 


SOUTHERN RAILWAY and 
MOBILE G&G OHIO RAILWAY 


of investments in factories and improvements was: 
over $119,900.006; for four years, $464,000,000. 
Splendid Opportunities exist in Alabama, Geor- 
gia, Kentucky, Mississippi, North Carolina, South 
Carolina, Tennessee and Virginia; and in Southern 
Illinois and Southern Indiana, for investments of 
all kinds; in timber, mineral and other lands, 
Factory Locations— Where all conditions are 
favorable for making and marketing iron and steel 
and their products, all kinds of wood-using articles 
and nearly every other line of industry. There area 
number of places where the right kind of a location 
may be had for Canneries. These are finest fruit 
and vegetable sections. 

Publications and special information furnished. 
Our department is a Bureau of Free Information 
for all seeking locations or investments. 


M. V. Richards 
Land and Industriai Agent 
Southern Railroad and Mobile and Ohio Railroad 

Washington, D. C. 

Cuas. S. Case, Agent 

722 Chemical Building, St. Louis, Mo, 
M. A. Hays, Agent 
225 Dearborn Street, Chicago, Il. 














INDUSTRIAL 
OPPORTUNITIES 


ON THE 


LEHIGH VALLEY 
RAILROAD 











The Lehigh Valley Railroad and its tribu- 
tary lines reach the richest farming and 
fruit growing territory in the States of New 
Jersey, Pennsylvania and New York. This 
territory is within short haul of the markets 
of large cities, and freight charges are low. 
INFORMATION of available sites for 


the location of industries promptly given. 


P. H. BURNETT 


Industrial Agent 
143 Liberty Street, NEW YORK 
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For New Subscribers 
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THE CANNER AND DRIED FRUIT PACKER 
PUBLISHING CO. 


22 Randolph Street, CHICAGO 


@. Please send us THe CANNER AND DrieD FRuIT 
Packer for ONE YEAR, for which we will remit 
Three Dollars (Foreign Subscriptions Five Dollars) 


within the next sixty days. 


Name 





Address 





Town 





State 


























RAYMOND LEAD COMPANY 


LAKE AND CLINTON STREETS 


CHICAGO 





MANUFACTURERS OF 


SOLDERS 


OF ALL KINDS FOR 
Canners’ Use 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 














A MODEL CANNING FACTORY 


The plant shown is one of the most complete and 
perfectly appointed in the country. Under 


The Hastings System 


it cost less than if the owners had undertaken their 
own contracting. We saved them money and gave 
them a better, more practical and more economical 
plant to operate. 











oct Sesh, cart seen DAG 

the Fruit and Vegetable 
packing business. We constantly employ. expert 
engineers, architects and superintendents. 


Our Experience is Your Safeguard. Our line of 
machinery is complete, including Automatic Corn and 
Tomato Fillers, Power Capping Machinery, Horizon- 
tal, Open and Closed Retorts, Traveling Hoists, etc., 
Engines, Boilers, Pipe, Fittings, Belting and other 
general equipment—all modern and efficient in every 
respect. 


Refitting for Profit—If your factory expense is 
eating up your profits, write us. Wecan turn the flow 
of money the other way. Address 


THE HASTINGS INDUSTRIAL CoO., 


Cor. LaSalle and Lake Streets, - ~- Chicago, lil. 


We Build Everything for 
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SUPPLIES 
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) CANNERIES, WAREHOUSES, 
FACTORIES, MILLS 
; AND MACHINE SHOPS 
ARE LISTED COMPLETELY IN 


OUR NEW CATALOG 


7 WHICH IS NOW READY FOR DISTRIBUTION. 


If you wish a copy send us your 


aeaeae 


request early and it will be de- 
livered to you, all charges paid. 


H.Channon Company. 
Chicago. 
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DIRECTORY 


Canners and Packers of 
North America 


KK 


This directory of the canning business is 
strictly up-to-date and unquestionably the most 
valuable list of new names ever offered to the 
trade. It gives the names and addresses of 
canners of vegetables, fruits, fish, oysters, milk, 
etc.; manufacturers of pickles, catsup, pre- 
serves, etc., in the United States and Canada. 
It also gives the names of goods packed by 
each factory and the brands under which they 
are sold. Every name in the 1905 directory is 
carefully revised and corrected, making the 
directory as nearly complete and accurate as it 
is possible to make a book of this kind. 

Price, 1905 directory, including the March 
and May extras, $5.00 post paid. Cash must 
accompany order. Order through 


The Canner Publishing Co., 
22 E. Randolph St., CHICAGO 
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American Can 
% Company 2 











PACKERS REALIZE THAT GOOD CANS, WHEN 
THEY ARE WANTED AND IN ANY DESIRED 
QUANTITY, ARE INDISPENSABLE. WE HAVE 
THE BEST CANS, THE BEST MACHINERY, THE 
BEST SHIPPING FACILITIES, AND THE MOST 
CAREFUL TRAFFIC ARRANGEMENTS THAT 
YEARS OF EXPERIENCE CAN PRODUCE 
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ADDRESS 


NEW YORK : CHICAGO : BALTIMORE : SAN FRANCISCO | 
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